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When “Rendering” 
Men Discuss 
Crackling Production 
They Talk About 
Anderson Expellers* 


*Trade Marks Reg. In U.S. Pat. Off. 


ANDERSON 


THE V.D. ANDERSON COMPANY 


Division of International 
Basic Economy Corporation 


1965 West 96th Street 
Cleveland 2, Ohio 


SEE OUR BOOTH (No. 41) AT NIMPA CONVENTION 


When rendering plant men discuss crackling production problems, 
the conversation invariably leads to Anderson Crackling Expellers. 
And it’s no wonder, for more than 800 Crackling Expellers are 
helping operators to get maximum crackling production and 
profits. Expellers are paying dividends in the rendering field. 


Through the “line of nine” Expeller models, it’s possible to choose 
a specific model that can be closely geared production-wise to the 
plant’s requirements. Regardless of which of the “line of nine” 
models they are using, they can expect above average production, 
lower costs and higher profits for their particular operation. It’s 
an accepted fact in the industry that no other pressing equipment 
compares in low cost production of quality products. 


If you are getting only mediocre production results with your 
present equipment, it’s time to ask for an Anderson representa- 
tive to call and reappraise your equipment, —.__-___ poe 


\ fadiana 





THERE’S A MINCE MASTER MODEL 


FOR YOUR PARTICULAR NEEDS 


MODEL 











HP HEIGHT}+ 





SPACE REQUIRED MODEL 


LO-BOY 2055 SS 
2050° 


HP HEIGHT} SPACE REQUIRED 





UPRIGHT 1528* 28 48” 24” x 58” 50 


36” 93” x 77” 















UPRIGHT 2055 SS 
2050° 


From top 
of Hopper 
to Floor 


93”=Carriage length 
with handle down. 


24” x 58” 85 





717”= Width from tip 
of Horn to edge of 
Hopper when Cutting 
Chamber is opened. 


UPRIGHT 2590 SS 
2585* 


LO-BOY 25100 SS 
25100* 





85 54” 26” x 62” 100 
























*2% Nickle Alloy Neck and Chamber 
SS-304 Stainless Steel 
tOn 2” Vibration Eliminators 


a 


MINCE MASTER equipment includes Plates, SS Hopper and Horn, 
SS Knife-Mount with 2 replaceable blades of tool steel. 














The LO-BOY 
on Carriage 





(Above) 
Picturing Discharge Horn 

in “RIGHT HAND’ Operating Position 
(In Circle) 


Positions of Discharge Horn and 
Chamber Hinge reversed for “LEFT 
HAND” operation 
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The New Vista in Sausage-Making ... A Machine 
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All Motor Stators are Encapsulated with Epoxy Resin to Make Them Waterproof 


Model 1528 





Model 2055 SS 





KNIFE 
SHARPENER 





Brings You the Benefits of AUtOMatiONn 4s raem24058-1e m, 198 


U.S. Patent 2,906,310—September 29, 1959 
U.S. Re Patent 24,764—January 12, 1960 
U.S. Patent 2,934,120—April 26, 1960 


in a growing number of plants—bettering the quality U.S. Patent 2,934,121—April 26, 1960 


. the emulsifying marvel of the century—installed 


of their best sausage while revolutionizing their method 
of making sausage meats. The MINCE MASTER comes 
in a model size to meet your special need for a single 
machine or a combination of models in tandem. 


2 4 
THE 
CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 


LABORATORIES, INC. LOS ANGELES 58, 4900 Gifford Ave. 








that Improves Product — Increases Output ! 
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NEW ADDITIONS 
TO THE FAMOUS 


SINCE 1818 


DEXTER 


The Right Knife 








Dexter Electric 
Skinners Give You Top 
Value from Your Hides 


Razor-sharp oscillating blades 
Built for durability 
Maintenance-free operation 
Produce better carcasses 

Fast, clean dehiding 

Minimum operator fatigue 
Precision-built throughout 


Dexter Electric 
Carcass Saws Make Fast 
Work of Splitting 





Split in less than 90 seconds 

Will not burn bone 

Heavy cast aluminum frames 
Dependable motors 

% and 1 H.P., single and 3 phase 
Minimum operating noise 

Low operator fatigue 

Long, trouble-free operation 





Formerly Manufactured by J. A. Thompson Company 


For complete information write 
America’s Foremost Fine 


Cutlery Since 1818 


RUSSELL HARRINGTON CUTLERY COMPANY 
SOUTHBRIDGE, MASSACHUSETTS 
4 
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CURONA 











PROTECTS 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 

















is no better isoascorbate curing aid and antioxidant than Curona. Write 
WALLERSTEIN COMPANY 


J) Division of Baxter Laboratories, Inc. 
/ Staten Island 3, N. Y. 


today for a free sample and bulletin. 
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Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 








Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 
day . . . as close as your telephone. 
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ROBOT ¢-250 





The continuous stuffer 










See it at 
NIMPA Convention 
Booths 107-108 








U.S. PATENT 
$2,889,574 


@ No air pockets in 
the finished product, 
due to vacuum 


@ Savings in time 
and money by 
eliminating 


attachment vacuum mixer 
@ Much firmer @ Far less rejects 
products 


@ Has its own 
labor-saving 
loading device 


@ Control of filling 
pressure by new 


tuffi t 
stuffing system @ Simplicity and 


ease of operation 
and maintenance 


@ No greasing out 


@ Utilizes your 


casings much better @ Better yields 


Write or phone: 


ROBERT REISER & CO., INC. 


Food Equipment Division 
253 Summer St., Boston 10, Mass. 
HUbbard 2-1225 


Distributors for Middle Atlantic States 
LUCAS L. LORENZ, INC., 80 Gerry St., Brooklyn 6, N. Y. 


Distributors for Great Lakes Region 


SHARP TOOL SERVICE CO., 5401 W. Lake St., Chicago 44, Illinois 


Distributors for Middle West and South 


PHIL HANTOVER, INC., 1717 McGee St., Kansas City 8, Mo., Victor 2-8414 


Distributors for West Coast 


S. BLONDHEIM CO., 425 Third St., San Francisco, Calif., Sutter 1-1892 
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the unique 


tiz 1OO ~ 
SS 


—cuts meat in suspension by a continuous 
process...does not mash or destroy cell structure...is an emulsifier 
and not a mill...produces highest quality products 

with longest shelf life. 





THE HIT OF THE SHOW... 
the answer to automated quality sausage production 


TRIBUTE TO BUFFALG ENGINEERING — The orders placed for these new machines 
emphasize the well-placed confidence of meat packers in the engineering 

and manufacturing abilities of the Buffalo organization to meet the requirements 
for automation in the packing house and allied fields. Jt 
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n sausage production 





the new Buffalo 
(Csratinucas Fillet 
—the connecting link in automation between the Buffalo Continuous Emulsifier 


*100” and the finished product...completely eliminates weight variations common with other 
machines due to pulsations and air cavitation. Handles all products...has many applications. 


SEND FOR COMPLETE DETAILS TODAY... 


Bulletin 1 describes the Buffalo Continuous 
Emulsifier ‘100”’. Send for a copy. 


Bulletin 2 describes the Buffalo Continuous 
Filler. Send for a copy. 


machines you can depend on 





JOHN E. SMITH'S SONS CO. « 50 Broadway, Buffalo 3, N.Y. * Sales and Service Offices in Principal Cities 
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Thor &£ 


Everything you want in on 
Pneumatic Animal Stunners... 


and mow! 


Humane society officials have enthusiastically ap- 
proved the new Thor model CG2 Animal Stunner. 
Lowest operating cost... fast, positive action. 
Only five working parts. Completely automatic 
with no cartridges or reloading. Savings of 
thousands of dollars per year have been re- 
ported. Negligible operating costs ... your first 
investment is your only investment. Thor de- 
veloped the air-powered animal stunner in 
cooperation with meat industry veterans. To 
see the Thor Animal Stunner in action con- 
tact your Thor factory representative. Thor 
Power Tool Company, Aurora, Illinois. 
Branches in all principal cities. , 
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UNIFORM SOLUTIONS—FOR- 
MULA 11-2 CURAFOS, due to its 
high solubility, its stability over a 
wide range of salt concentrations, 
and its ability to keep needles, lines 
and pumps free of scale, provides a 
new standard of uniformity in 
pumping pickle preparation. 

Since it will not cake or harden 


in the bottom of the mixing tank, 
all of the phosphate is active and 
working. Your finished pickle will 
be clear and stable and exactly the 
same, time after time. 
FORMULA 11-2 CURAFOS 
adds many desirable qualities to 
bacon. You will get higher grade- 
out, bacon will curl and spatter less 


firmer slab, better, more uniform color with CURRAAFOS: Formula 11-2 





in the frying pan and the better 
color produced is more stable. For 
full information on this unique 
phosphate for all cured meats, write 
or phone: 


CA LG Oo MM COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 








Bemis Laminated Bags 
are the up-to-date way... 
the moneysaving way 
...tO deliver dry salt meat 
and trimmings 





Bemis Laminated Bags are lower in cost than boxes or barrels... 
they are lower in tare weight .. . and, filled or empty, they take 
less valuable space in storage or in transit. 


And they do everything you want your shipping containers to do. 
They are made of burlap laminated with vegetable adhesive to 
kraft or to various types of film, according to your requirements. 
The sturdy burlap provides strength... the lining provides 
protection. 


25-lb., 50-lb., or 100-lb. sizes. In fact, any sizes you want. 


Barrel covers? Bemis is your best source for these, too. Same 
sturdy constructions as our laminated bags. And similar economy. 


Write or phone for detailed information, prices and samples of 
bags or covers. 


BemisS where flexible 


packaging ideas are born 


408 Pine St., Box 4, St. Louls 2 
Sales Offices in Principal Cities 
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BUILDING A PLANT? 














— 


























INSTALLING A SMOKEHOUSE? 














HIRING A TRUCKER: 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the “YELLOW | 
PAGES" of the Meat Industry, for... | 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 

@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 

@ The company name and address for hun- 
dreds of trade names. 


= 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 


OH, 
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m= PRODUCTS 


This is Dairypak Butler... MEAT CARTONS THAT STAR 
AT THE CUSTOMER LEVEL 


You’ve taken great care to prepare the finest of meat products 
. .. now they’re ready for market. 

That’s when your meat products deserve the finest of 
packaging. Dairypak Butler bacon boards, cartons for meat and 
rendered products, convey all the quality that provisioners 
like yourself put into these products. 

Star-Sheen*, a special package coating, is available to help you 
gain added customer appeal through sight and touch. 

Have Dairypak Butler create an attractive graphic design 
expressly for your meat product line. You'll make more good 
impressions when your meat meets the public. 


Darrypak < Butler inc. 


BRIGHTEST NAME * IN CREATIVE PACKAGING 
Cleveland 38, Ohio 


*T.M, 





YOUR 


BACON 


KEEP REFRIGERATED 


























@ Do you want to Chill a Wiener in 5 minutes? 


@ Do you want to Stop Fat-drip (shrinkage) on your SMOKE 
MEATS? 


@ Do you want to Stiffen Bacon in Minutes? 
@ Do you want to Chill Loaves in Minutes? 


@ You Can Get Answers to these Questions 


In Room 1010-11-12, Hotel Ambassador 
Atlantic City, N. J. 
NIMPA Convention 
May 12 thru 15 








Gebhardt. 


-G gg Q GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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SNAP CHILLING SAVES $3600 A MONTH 


Attention Sausage Manufacturers 


MAKE — CHILL — PEEL — PACK — SHIP 





























ALL ON THE SAME DAY 
ML a sdishan aul oe x 12’ in Sausage Room or Packing Cooler 
CAPACITY—Chills 3000 Ibs. Sausage per hour. Other sizes available from 2,000 Ibs. 
to 200,000 Ibs. per hour. 

CHILLS ELIMINATES SHRINK 

ose i 5 minutes (SAVE $1.00 CWT }) 

Ring Bologna...... 12 minutes 

re 50 minutes REDUCE INVENTORY 80% 

All Sausage ....... Minutes DOUBLE TONNAGE CAPACITY 
SNAP FREEZES OF ANY COOLER 

Moet Potties... as 10 seni SAVES $30 wie nasal ammatlien 

Portion Control Meats . . Minutes $180 d 
Also Offal & Boxed Boneless Items OT abe operation per day) 

$3600 per month (20 days) 









GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 

3625 WEST ELM STREET 2 MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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DIAMOND CRYSTAL SALT HAS THE GRADE YOU NEED. 


In the meat packing industry, salt of extremely high purity assures the best flavor development of your product. 
Diamond Crystal Flake-type Salts are 99.95% PURE. 

Because of the many types of salt required, Diamond Crystal Salt has perfected a specific salt for every specific 
need of the meat industry. Whether it be for cured or canned meats, sausage seasoning, brine, dry cure or preserving 
casings— Diamond Crystal Salt can improve your product. 

Diamond Crystal Flake-type Salt, because of its freedom from impurities, reduces precipitation reaction between 
salt and other cure ingredients. Therefore, if quality makes a difference in your product—the quality of the salt 
you use will make a significant difference. 

A staff of experienced food technologists is available for your use. For more information, call the nearest Diamond 
Crystal sales office or write Diamond Crystal Salt Co., St. Clair, Michigan. 


Mi Sales Offices: Akron « Atlanta « Boston e Charlotte 
Chicago « Detroit « Louisville 
es Minneapolis « New Orleans ¢ New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 


ST. CLAIR, MICHIGAN St. Clair, Michigan 
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repeat business... 3 RECENT MAJOR 
INSTALLATIONS 
AWARDED TO 

ATMOS CORPORATION 


The three firms below have all reordered 


Atmos smokehouses. They have used them, 
saved with them and depend on them— 
sometimes 24 hours a day. This concrete 
evidence of customer satisfaction is typi- 
cal of Atmos Corporation’s long record 

of doing the job right, in shorter time, 
and at lower costs. 


Why don’t you RESOLVE to call 
Atmos to help you with your engi- 
neering layout of smokehouses .. . 
to help you obtain maximum sav- 
ings in processing . . . to help you 
increase the sale-ability of your 
fine meat products. 


Write today — it takes only 
minutes and may save you 
thousands 





Dreher Packing Company 


Columbia, South Carolina 


William Davies Company 
Chicago, Illinois 


Canada Packers Ltd. 
Toronto, Ontario, 
Canada 








1215 W. Fullerton Ave. 
Chicago 14, Illinois 
EAstgate 7-4240 
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All inquiries should be addressed to appropriate representatives— 











Canadian Inquiries to: Eastern States Representative: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
Montreal Canada (LA 5-2584) Brey N. ¥ oe 5-6488) 
iri * estern States Representative: 
panes sand gi Le Fiell Co., 1469 Fairfax 
Hamburg 4, W Germany San Francisco 24, Calif. (ATwater 2-8676) 
s PRN TY Southeastern States Representative: 
South Central and Latin American Inquiries to: H. D. Peiker, P.O. Box #298 
Griffith Laboratories S. A., Ponte Vedra Beach, Florida 
Apartado #1832 Monterrey, (ATwater 5-2675) 
N. L. Mexico Southern States Repr . 
Australian Representative: H. D. Laughlin & Son 
Gordon Bros. Pty. Ltd., 110-120 Union St. 3522 North Grove 
Brunswick N. 10, Victoria, Australia Ft. Worth, Texas (MArket 4-7211) 
17 








FROM PLANNING... 
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TO CANNING ! 


THE FINEST 
CONTAINERS 
AND SERVICE 
COME FROM 

CANCO! 


Canco service starts long before production. Canco oper- 
ates the world’s largest food research laboratory and has 
unmatched experience in canned food product formula- 
tion. Technical Service people are ready to act as your 
consultants on the proper use and formulation of raw 
materials, canning methods and equipment, quality con- 
trol, or any problem relating to the canning procedure. 

Canco’s can-handling and plant layout engineers are 
available for assistance. They are experts in increasing 
speed and efficiency within your plants. 

A staff of professional home economists is available to 
help you develop new products, evaluate proposed or 
existing products and to develop recipes. 

The aim of Canco service is to produce containers that 
promise you better packaging, fewer production stop- 
pages, lower packing costs. That means a better product 
... more profits for you! 


€> AMERICAN CAN COMPANY 














New York + Chicago 
New Orleans « San Francisco 
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CLEANER, ‘WHIT 
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WITH SANFAX & 





be sure to visit the 
\ q Sanfax Exhibit at the N. 1. M.P. A. Convention 


and investigate our specialized products* for the meat industry 


' *& SANFAX 822 CONCENTRATE ; %& SANFAX 222 : : 
Reduces dehairing scald time.and helps Keeps service lines clean and free flowing. 
produce cleaner, whiter hogs %& SANFAX TL-12 

SUPER SANFAX INSECTICIDE CONCENTRATE Helps insure clean, white tripe 
Positive insect kill yet safe around edible 4 SANFAX GM-27 
food products Cleans all types of equipment and surfaces 


%& SANFAX DX-85 as 
Controls foul odors inside and out 


*& SANFAX X-38 
Cleans and derusts trolleys in 
one operation 










*Registered 


with U.S.D.A. 
%& SANFAX S-21 ; for use in 
Quickly removes tough smokehouse deposits inspected 
piants 





A 

SANE > \ Ve 

> ALL! FAX ate 
° R) 


wnt - BOX 604 ; at eihgeates 


ATLANTA, GEORG 













IA 





Talk with the Sanfax Sales Engineers 
= BOOTH #54 & 55 
AMBASSADOR HOTEL 


And meet us for relaxation 
“isco = HOSPITALITY SUITE #647-48 
AMBASSADOR HOTEL 
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nothing beats nature 





for uniformity ... 





nothing makes them buy again 
and again like the uniform flavor of 
sausage in natural casings 





And for uniform dependability in natural casings, you can’t beat Dewied! 
Because we control every step of casing production, beginning right with 
the original selection and cleaning of the original casings and going 

right down to final grading and selection in our own plants, we can deliver 
better casings, more uniform casings, and give you better service too! 

We have a plant or delivery depot located convenient to your plant. 
Further, you'll like our intelligent handling of your requirements. As 
America’s fastest growing supplier of fine natural casings, we can serve 
you better, at the industry’s fairest prices. 


Main Office: P. O. Box 562, Sacramento, California 


20 






A. DEWIED CASING CO. 
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WASH AND COOL YOUR HIDES with a 


HIDE WASHER 


to put your Hide Operation in the Profit Picture 


20 ft. washer illustrated 
30 ft. washers also available 


A Stehling Hide Washer will: 
Cool the hide. 


¢ Improve your cure—the salt does not have 
to battle mud, manure or blood. 





¢ Give you more grain leather from your hides 
by lowering the bacterial count. 


CHAS. H. STERLING CO. 


1303 N. Fourth St. 
Milwaukee 12, Wisconsin, U.S.A. 
Broadway 1-2011 
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Keep your salt cleaner. 


Eliminate all odor. 


See page D/St in the 1960 Purchasing Guide for complete details 
on the Stehling Washer, or write to— 
































What crop produced the highest farm marketing receipts? 
For the year 1951, meat animals brought the huge 
total of over $11.3 billion, according to the U.S. 
Department of Agriculture. In the same year, receipts 
from grains was $3.8 billions. Next: What country is 
the leading hog producer? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 
Visit Tee-Pak’s Hospitality Suite 
NIMPA Convention * May 12—15 
Tre Board Room—Ambassador Hotel 
Atlantic City, N. J. 





Tee-Pak, Ine. | Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Gravy Train Riders 


It is somewhat disappointing to learn that 
an association of meat packers has joined— 
and even boasts of it—the easy riders who 
are always glad to hop aboard or add another 
car to the federal government’s gravy train 
of tax-paid benefits for special interests. 

We have always been rather proud to serve 
an industry which has been characterized 
from the beginning by self-reliance, inde- 
pendence and a willingness to pay its own 
way. We have always had deep admiration 
for the spirit of such men as Gus Swift, 
Armour, the Cudahys, the Raths, the Mor- 
rells, Hormel, Hammond, Tobin, Kohrs, Car- 
stens, Plankinton, Swanston, Moffat, Wilson 
and others. 

In “The Significant Sixty” we quoted a 
few sentences about these meat industry 
founders from Siegfried Giedion’s “Mechani- 
zation Takes Command.” They are not inap- 
propriate here: 

“The cautious rentier mentality that be- 
trays later generations—be they individuals 
or nations—could have brought not a single 
stone to the building of these giant concerns. 
All this called for men ready for danger, 
ready to win or lose. There was no middle 
course. It was a staking of all against all.” 

Are we now reduced to this: That we ac- 
claim and welcome, as does Western States 
Meat Packers Association, the U. S. Depart- 
ment of Agriculture decision to supply (at 
the taxpayers’ expense) a rangy sketch of 
market reports that imitate what several 
free-enterprise organizations have furnished 
with care and accuracy for several decades? 

So far no official of the Department of 
Agriculture, from the Secretary on down, has 
chosen to answer the NP’s question: What 
information can the new USDA “business” 
supply that is not already available to any 
individual or organization through the Daily 
Market and News Service, The Packers Daily 
Record, the telegraphic information inter- 
change of Meat Products Clearinghouse, and, 
in part, through The Wall Street Journal, 
Chicago Daily Hide & Tallow Bulletin, Pratt’s 
Report and other publications? 


The 


News and Views 





Pennsylvania Department of Agriculture has taken action 
against three affiliates of a Pittsburgh import brokerage 
house and a Philadelphia sausage company as the result of an 
extensive investigation of the importation of kangaroo meat 
into that state, Pennsylvania Attorney General Anne X. Al- 
pern and State Agriculture Secretary William L. Henning an- 
nounced in a joint statement this week. They said the in- 
vestigation by the Agriculture and Justice Departments 
“conclusively established” that the kangaroo meat “found its 
way to sausage manufacturers and into stomachs of citizens 
in the commonwealth and elsewhere.” The kangaroos were 
shot in Australia as pests and to secure hides and were killed 
and transported under unsanitary conditions without any 
veterinary inspection, the officials said. The three Pittsburgh 
firms, which are affiliated with Illinois Beef and Provision Co. 
of Pittsburgh, sold more than 27,000 lbs. of kangaroo meat 
to sausage manufacturers in and outside Pennsylvania for 
human consumption, the officials charged, and also illegally 
upgraded beef. One of the firms, Local and Western 
[Continued on page 84] 


The Controversial New Jersey humane slaughter bill (A-311) 


was voted out of the Assembly health and welfare committee 
this week after the group amended the measure to provide 
for an effective date of July 1, 1962, rather than a year 
earlier. Mrs. Madeline A. Williams, chairman of the com- 
mittee, told the NP that the one-year extension was pro- 
vided to allow time for the Armour Research Foundation, 
Chicago, to complete the research project on humane methods 
of pre-slaughter restraint being sponsored by the organized 
Jewish community (see the NP of January 23, 1960). A-311, 
which is opposed by Jewish groups, would ban shackling or 
hoisting of conscious animals for ritual as well as non-ritual 
slaughter. The bill is due for a second reading in the As- 
sembly on May 9 and could come up for a vote on May 16. 


A Resolution adopted by the Senate agriculture committee 


The 


last week urges the U. S. Tariff Commission to take action 
under the escape clause of the Reciprocal Trade Agreements 
Act “to provide adequate protection for, and to avert injury 
to, the domestic sheep industry” in view of mounting imports 
of lamb and mutton. A similar resolution was passed earlier 
by the House agriculture committee. 


‘*Sausage Shape” has to be shared with other foods in 
Michigan, a Circuit Court judge in Battle Creek ruled in dis- 
missing a case brought by the Michigan Department of Agri- 
culture against a_so-called health food company that makes 
an all-vegetable product in the form of a frankfurter. In- 
spectors from the foods and standards division of the De- 
partment of Agriculture contended that any food produced in 
the shape of sausage must contain meat under the state’s 
Comminuted Meat Law. A township justice agreed, finding 
Worthington Foods, Inc., Worthington, O., guilty of violating 
the law. The company appealed the conviction to the Circuit 
Court. The court of Circuit Judge Creighton R. Coleman re- 
sembled a supermarket as defense counsel exhibited an array 
of packaged foods in various shapes and sizes, including link- 
shaped cheese and cookie dough and a small loaf of rye 
bread comparable in size and shape to a roll of bulk sausage. 
In dismissing the charges, Judge Coleman noted that the 
Worthington product was clearly labeled “contains no meat” 
and “vegetarian.” The restriction argued by the Department 
of Agriculture is unconstitutional, he said, since it is “not 
reasonable to say that no other product can be made in the 
shape of a wienie or a frankfurt.” 





IN SEQUENCE: Employe places captive bolt pistol at 
base of skull, working over wall lowered to ease the 
reach. Dehorning machine is opened during cutting 





cycle and closed during sterilization. Head flushing cabi- ff 
net with a heavy stream and a fine spray conserves | 
water and fat. Heads go into washer prior to inspection. | 


Patrick Cudahy Improves On-Rail Beef Dressing| 


he problem of increasing the capacity of its beef 

| dressing department was recently analyzed and 
solved by the management of Patrick Cudahy, 

Inc., of Cudahy, Wis. The firm had a six-bed operation 
with a moving chain from the eviscerating point onward. 


IN SEQUENCE: First butcher on high platform skins out 
hind feet of shackled carcass while floor butcher handles 
front feet. At fixed transfer point an employe inserts 
trolley hooks into both legs. Trolleys are magazine fed 


} 
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The operations up to this point were conducted on the 
conventional beds and full and half hoist. However, a 
chain system did feed the cattle from the bleeding area 
to the bed dropping spurs. 

The dressing beds and the head and viscera workup f 


to this point. Simple plunger mechanism is used to spread 

carcasses. Trough conveyor under high platform carries 
inedible hard material to hog. The conveyor is fed by 
both the butchers who are working high and low. 


i i 
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stations occupied 68 ft. x 40 ft. with the flow of the car- 
casses along the narrower width. 

Studying the problem, an executive team consisting 
of H. H. Holcomb, executive vice president; J. K. Stark, 
vice president of services; Clarence Allen, production 
manager; Marshall Hungness, plant superintendent; 
Robert F. Lex, plant engineer, and E. C. Fretty, beef 
division superintendent, decided that the most economi- 
cal solution would be to conveyorize the middle section 
of the dressing setup. 

With a minimum of capital outlay, the new system 
has virtually doubled efficiency of the dressing opera- 
tion, vastly improved the utilization of butchery skills 
and eliminated much of the drudgery and lag time loss 
found in bed dressing and has unified the operation, 
reports Holcomb. Butchery workmanship has been 
improved and the incidence of carcass soiling and hide 
scoring has been lessened. 

The line features maximum use of hydraulic work 
platforms, conveyorized handling of hard inedible ma- 
terial, mechanical carcass washing, auxiliary head and 
udder conveyors, a fixed two-leg carcass transfer point 
and a rail-mounted hide puller. The line has a maxi- 
mum rate of 75 head per hour. During periods of short 
supply the line can be operated economically at as low 
as 30 head per hour, asserts Hungness. 

The beginning of the line was modified to permit 
easy use of humane slaughtering tools. The stunning 
box was narrowed to hold two animals in single file and 
the restraining wall was lowered so that the stunner 
finds it easy to place the tool on the animal. The effec- 
tive use of the stunning tool, a Koch captive bolt pistol, 
depends upon this factor, says Fretty. If the operator 
must reach far or off balance, he will often misplace 
the bolt and damage the brain. The firm has found that 
if the pistol is placed at the base (the joint below the 
Atlas) there is instant immobilization and virtually no 
brain damage. Cudahy’s brain yield standard is 0.250 
Ibs. per head and actual daily yield is 0.330 lbs. per 
head, claims Hungness. 

The firm has found that the guns must be maintained 
daily and the correct powder charge must be used. The 
firm has found the medium powder charge to be most 
satisfactory for its Choice to canner-boner cattle. 

The positive action of the Koch pistol reduces the time 


LEFT: Working on high platform, two butchers do the 
rumping with mechanical skinning knives. RIGHT: Oper- 
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and effort required to immobilize the animals and en— 
ables one operator, at rates up to 35 head per hour, to 
drive the animals into the stunning pen, stun them, 
dump them onto the dry landing area, shackle them and 
hoist them to the main rail. 

Working in a curbed area, a butcher sticks, skins out 
and drops the heads and feeds the carcasses into the 
takeup sprocket of the main 16-ft.-high conveyor. The 
chain makes a 90-deg. turn and travels for 54 ft. above 
a smooth finished drain trough, one side of which has 
restraining bars set at carcass chest height. The bars 
keep the carcasses out of the work area. 

The heads are removed at the first station along the 
line, flushed and dehorned with a Globe pneumatic unit 
which removes the horn at the skull base. The hooded 
dehorner is sterilized between each operation. The head 
is placed back on the head conveyor and continues to 
the flushing cabinet. This cabinet has two quick shutoff 
sprays: a heavy stream spray for flushing the nostrils 
and gullet and a fine spray for cleaning the outside 
areas. This cleaning method conserves water and re- 
duces the amount of fat and tissue flushed from the 
head. If flushed away this material loads the plant’s 
waste and, at best, can only be salvaged as raw stock 
for house grease. 

The clean head is placed back on the head conveyor 
and moves past the tongue dropping, head and tongue 
washing and head inspection stations. The heads are 
finally conveyed to the head workup table. One man 
performs the head work, i.e., dehorning, washing, etc., 
as he completes a specific task on several heads at one 
piece of equipment, places them on the conveyor and 
moves to the next piece of equipment. 

HIGH-LOW WORK: The high rail then makes 
another 90-deg. turn and moves past the first of the 
combination high and low work stations. On the floor 
level one butcher clears and severs the front feet and 
loosens and ties the weasand. The butcher drops the 
feet into the hard inedible material conveyor which runs 
underneath the 36-ft. (7% ft. high) platform. This 
conveyor is charged with hind feet and other inedible 
material through openings in the high platform. The 
conveyor discharges via the condemned carcass chute 
to a hog on the floor below. 

The first high butcher clears the front feet, opens the 


ator of hide puller watches pulling stroke of unit from 
his station located at the machine’s control panel. 
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PRESCO CHEMOCIDE PK will cut down returns of 
frankfurters, sausage and other smoked meats. Adding 
this sure-acting microbial inhibitor to the emulsion 
along with the seasoning reduces greening, sliming, 
yeast and mold formation. Shelf life is extended up to 
at least 30 days! 


PRESCO CHEMOCIDE PK is most economical to use. It 
has been accepted as safe by the Food and Drug 
Administration as a food preservative at a concentra- 
tion not to exceed 0.1%. It has no effect on flavor, 
color or other desirable marketing properties. 


PRESCO CHEMOCIDE PK (propyl paraben, USP) is 
produced by the Chemo Puro Manufacturing Corpora- 
tion, subsidiary of the Century Chemical Corporation— 
and is being distributed exclusively by Preservaline 
throughout the meat packing industry. 





Samples and test-run information to. help you make 
your own evaluation of PRESCO CHEMOCIDE PK are 
available upon request. Or, if you prefer, one of our 
technical representatives will gladly give you a per- 
sonal demonstration. Use coupon below. 


PRESCO 


IDE PK 


(pat. pend.) 


Preservaline Manufacturing Company 
Flemington, New Jersey 


PRESERVALINE 











EXCLUSIVE DISTRIBUTORS TO THE 
Seiichi cc trachea i tm nm tne incon Ge ae es om a toe ‘as no J MEAT PACKING INDUSTRY OF CHEMOCIDE PK 





1 I 

1 ! 

! [] Send sample of [_] Have one of your technical |! 

1 PRESCO CHEMOCIDE representatives give mea_ ! MANUFACTURING COMPANY 
1 PK and test-run personal demonstration of ! : 

information. PRESCO CHEMOCIDE PK. Flemington, New Jersey 
I 1 

Pesce Home of PRESCO Products Since 1877 
1 Company. 1 

Address ; 

! I 

L 
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gam cord and places the trolley hooks in the gams. The 
trolleys are magazine rail fed. The main 14 ft. high 
dressing rail pusher bars engage the trolley hook on the 
glideup principle. The rail makes a slight dip at the 
hook inserting station and, as the carcass moves to the 
system’s level, its weight is transferred to the trolley 
hooks and the slackened shackles are disengaged from 
the legs. The high conveyor carries the shackles to the 
glideoff bar at the dry landing area. 

A spreader device at the transfer point positions one 
trolley in front of a pusher finger and the other be- 
hind one. This keeps the carcass spread for the dressing 
operations. At the splitting station an automatic spreader 
is used to open the carcass farther. 

The second high butcher clears part of the shank, cuts 
the hind feet and removes the shackle chain. He uses a 
power saw to cut the feet of the harder-boned animals. 

The third butcher finishes clearing the shank, opens 
the crotch and removes the pizzle, udder, etc. If udders 
are being saved, he places them on a Wilcox hook that 
carries them down to the workup table. If they are not 
being saved he places them in the chute feeding the 
inedible material conveyor. The chain makes another 
90-deg. turn and then brings the carcasses to the next 
combination of high and low work stations. 

The first of the two butchers on the 7-ft. platform 


TOP: Viscera are placed on moving table top conveyor. 
CENTER: Paunch section was consolidated for stream- 
lined tripe cleaning. BOTTOM: Travel of hydraulic plat- 


form is coordinated with progress of split. 


uses a mechanical knife to loosen the hide from one of 
the hind quarters and drops and ties the bung. The 
second butcher also uses a power knife to loosen the 
hide from the other hind and skins out the tail and pulls 
it free with a T-shaped puller. 

Working from a Globe hydraulic platform on the 
other side of the rail, a butcher rips open the carcass 
and employs a mechanical skinner to lay over the hide. 

The chain makes still another 90-deg. turn and travels 
36 ft. to join the older eviscerating conveyor. On this 
leg, the first butcher works at floor level with a 
mechanical knife to skin out the animal’s shank, shoul- 
der and rosette sections. 

HIDES: The carcass arrives at the mechanical hide 
pulling station where an overhead mounted Boss Ex- 
coriator is used to pull the hide approximately 22 in. 
and clear the chest section of the carcass. Since the 
hide clings to this muscle, clearing it with a knife 
usually accounts for the bulk of cut and scored hides. 

Even at low dressing rates use ef the unit is economi- 
cally justifiable because of the improved takeoff, says 
production manager Allen. 

The unit is mounted on a four-wheel traveling car- 
riage and rides a 13-ft, track parallel with the main 
dressing rail. The pulling mechanism with its 3-hp. 
motor and hydraulic pump is suspended from the car- 
riage on a hydraulic piston. 

The operator aligns the puller with: the carcass. By 
using his push button controls he moves the back 
support plate so that it is aligned vertically with the 
carcass. He then places the edges of the hide in the two 
gripper arms. While the gripper arms are suspended 
from an outside frame, they are roller chain-mounted 
and can be positioned for variations in shape. 

The gripper arms are locked and the operator acti- 
vates the roller chain mechanism which pulls the hide 
free in about 10 seconds. He then geleases the gripper 
and pulling mechanism and the conveyor carries the 
carcass away from the machine. 
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The pulling machine operator also opens the brisket 
with a mechanical saw. 

The next butcher, who is mounted on a hydraulic 
platform, backs and drops the hide. At its junction with 
the eviscerating rail, the main rail is 12 ft. 3 in. high. 
A workman standing on the 40-ft. table top eviscerating 
conveyor removes the organs which continue past the 
station where they undergo MID inspection and on to 
the pluck chute. 

The pluck’s parts are separated at the pluck table and 
the paunch is chuted to the table where the peck is 
removed and dropped to a hasher-washer. In revamping 
the dressing department the company streamlined the 
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IN SEQUENCE: Butcher on moving platform removes 
hide from back and neck. From another hydraulic plat- 
form butcher can trim readily any section of carcass. 


paunch operation so that this organ moves progressively 
to the opening table, to the umbrella cleaner and tripe 
hangoff trucks for inspection. 

The efficiency of the older carcass dressing line has 
been improved through the addition of several Globe 
hydraulic work platforms and the relocation of work 
stations. On the first of the platforms, the bruise trim- 
mer is able to handle the whole carcass, as he can in 
a few seconds place himself in position to reach any part. 

In like manner the splitter can follow his power saw 
cut from the aitch bone down to the neck, regulating 
his downward travel to keep pace with his cutting. 

The carcass sides pass through the 10-ft. Globe auto 
rotary spray. washer. Here four spray heads, which 
oscillate siaewise at 45 degs. and travel up and down 
for 13 ft., wash the carcass with water at 80 lbs. pres- 
sure. Total water consumption for the unit is 90 gpm. 
The sprays that travel up and down the carcass and 
flex sidewise do a better job than can be done manually 
with high and low wash platforms, according to Allen. 
Upon emerging from the wash cabinet, the sides are 


LEFT: Working from high and low fixed platforms, work- 
men shroud the sides. RIGHT: Operator must have both 











Carcasses move through washer equipped with high- 
pressure traveling and oscillating sprays. Final inspection 
and wash are done by employe on moving platform. 


inspected and washed by an operator stationed on 
another hydraulic platform. His cleaning is confined to 
the neck area which generally requires a small amount 
of additional attention. 

The scribing station is next to the scale so that one 
operator can scribe the sides with a power saw, block 
them and also weigh them as they go to the high and 
low shrouding stations. 

For head workup the company employs a Boss safety 
splitter with two clamps that hold the head in position 
for the downward stroke of the reciprocating cleaver. 
The clamps are spring-tensioned to stay in open posi- 
tion. The operator must hold them with one hand against 
the head by means of a hand ratchet at the front of 
the machine while he activates the cleaver with his 
other hand. This arrangement makes it physically im- 
possible for the employe to operate the unit and get 
his hands under the cleaver. The operator removes the 
brains and drops the skulls to a hog on the floor below. 

Cudahy management is well pleased with the effici- 

[Continued on page 84] 


hands on machine controls to operate the head splitter. 
This helps make the splitting operation a safe one. 
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Norther Reduction Company MEAT SCRAPS - TALLOW - DRIED BLOOD 














This is the 
first cooker 


(Xe [U]] e} eX=te mae 
Talk-la coke. aiane) 


Agitators 


—— 


laoha-mm Zell) 
ever figured how 
much it cost YOUR 
company to make 
necessary cooker 
Tak oX-Xedolak tame 


OTe diate ml ol rekere) 
in less than 
5 to 8 hours 


is terrific! 























































P.0.60X 108 - GASES STREET ROAD - Wineson 7-7310 
TRAVERSE CITY, MICHIGAN 


THE CINCINNATI BuTCHERS’ SUPPLY COMPANY Ocroecr 23, 1959 
P.O. Box D0 
CINCINNATI 16, OHIO 


pO un 


GENTLEMEN: 


i 
: 


WE WOULD LIKE TO TAKE THIS OPPORTUNIT TO EXPRESS OUR COMPLETE 
SATIFACTION WITH THE PERFORMANCE OF OUR "BOSS" RENDERING 
COOKER WITH THE NEW "INTERLOCKING ACITATORS" THAT WE PURCHASED 
LAST Arnit. 


WE INSTALLED OUR NEW COOKER IN MAY 1959 ANO HAVE BEEN OPERATING 


1T 24 HOURS A DAY, 6 DAYS A WEEK SINCE THAT TIME. ~<=___ 


WE HAVE FAITHFULLY INSPECTED THESE NEW AGITATORS. SINCE THE 

INSTALLATION IN MAY 1T HAS NOT BEEN NECESSARY FOR ANYONE TO ENTER 
THE COOKER FOR ANY REASON AT ALL. THE WEEKLY INSPECTION 1S 

COMPLETED WITHIN A MATTER OF SECONDS BY INSPECTING THE FOUR BOLTS 
ON THE SPLIT RETAINING COLLARS. THE MEN IN THE PLANT CONSEQUENTLY 
FAVOR THIS COOKER OVER THE OTHER THREE, AND IT THEREFORE HAS BEEN 
GETTING THE BULK OF THE USE IN THE PLANT ALL SUMMER. E 




















WE WOULD ALSO LIKE TO COMMENT UPON THE QUIET OPERSTION OF THIS 
COOKER ANO THE RELATIVE SPEEDO wiTH WHICH IT COMPLETES OUR COOKS. 
WE ARE ABLE TO COMPLETE OUR COOKS IN 50% LESS TIME THEN WE. ARE 
IN THE SAME SIZE COOKER MADE BY ANOTHER FIRM. 6000 PouNodDS OF 
MATERIAL IN OUR NEW COOKER 1S COMPLETED IN 25 HOURS WHEREAS 
6000 FOUNDS IN THE IDENTICAL MODEL NEXT IT MADE BY ANOTHER 
COMPANY TAKES FROM 43 TO 6 HOURS. WE FEEL THE LONG SWEEP OF THE 
AGITATOR PADDLES HAS A VERY PRONOUNCEO EFFECT UPON THIS COOKING 
TIME. 








INCIDENTALLY OUR BLOOD DRIER BROKE DOWN IN JULY AND WE FELL BACK ON 
OUR NEW COOKER TO COOK OUR BLOOD. WE FOUND WE COULD COOK OUT 

4000 FOUNDS OF BLOOD IN LESS THAN ONE HALF OF THE TIME 1T TOOK US TO 
COOK IN THE REGULAR BLOOD ORIER. WE FEEL THIS 1S BOVE TO THE LONG 
SWEEP AGITATORS, THE INCREASED SPEEO OF THE COOKER ANO THE GREATER 
COOKING SURFACE IN THE 5x12 CVER OUR 2x7 BLOOD DRIER WE WERE USING. 


WE HAVE COOKED OUT BLOOD FROM 80 HEAD IN 2s HOUR WITH THIS NEW fe) a 
COOKER. 





Welk Kel 


q ar > Ynys 
WE HAVE HAD NO MAINTAINANCE ON THIS COOKER SINCE MAY EVEN WITH THE available « 


HARD USE IT HAS BEEN GETTING. FOR THIS WE ARE MOST APPRECIATIVEs new Boss cooke 
those Boss « 

WE HOPE WE WILL BE ABLE TO REPLACE WORN OUT AGITATORS IN OUR OLO j 

COOKERS WITH LONG SWEEP INTERLOCKING ONES WHEN REPLACEMENT 15 aA 

NECESSARY IN THE FUTURE. 








VERY TRULY YOURS, 
NORTHERN REOUCTION COMPANY 
More 


Roesert 0. Moore 
PRESIOENT 





ROM/wm 13-F-6, 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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new machine makes 
3-D in 


DEPENDABLE in operation— 


Versatile dependability describes the Advac GM 1500 
perfectly! This new luncheon meat packaging ma- 
chine will handle any pouch style of any material 
... and it is portable on its own frame and casters. 


The GM 1500 is more rugged and faster than 
previous models and will operate smoothly at varia- 
ble speeds. It offers more heating and chilling area 
for more efficient sealing and setting, providing the 
positive protection that prevents tampering. Your 
sliced luncheon meats stay fresh and appetizing. 


You get what you want in Advac! 


DYNAMIC in the meat case— 
















AO WAG Well 


performance, too! 


Scott Petersen, Jr., Scott- 
Petersen and Company: 
“Advac, with its picture win- 
dow and brand and product 
identification, sold the Scott- 
Petersen products better 
than ever. Yes, our sales 
figures tell us that we like 
Advac very much.” 


G. J. Frost, Mickleberry's 
Food Products Company: 
“Advac has made it possible 
for us to hold our volume of 
luncheon meats at a high 
level the year 'round.” 














Lee Parrot, Parrot Packing 
Company: “What do we like 
most about Advac? Sales 
increase, of course!” 


MARATHON, A Division of American Can Company 
Menasha, Wisconsin 
In Canada: Marathon Packages Limited 
100 Sterling Road, Toronto 3 





marathon ees 

















Come and Behold 
The Amazing Panorama of 


I BREGHIERN 


; NX CASI INGS 


the manufactured casing 
that’s a “natural” 


BOOTH 8 


Hospitality Suite 223 


ATLANTIC CITY * May 12-19 













BRECHTEEN CORPORATION ¢ 4706S.ADASTREET ¢ CHICAGO 9, ILLINOIS 
Canada: Independent Casing Co. of Canada, Ltd., 1100 Craig St. East, Montreal 24, Quebec 
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PROVISIONER 
‘““APPROVED” 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


T Sarees 


MEA 
AND PROCESSIN' 


Contains ll helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
eee: lard rendering; track 
tallations; curing; smoking and 
sausage manufacture. 
PO Gisre saan ae es sie-aies Sess $7.50 


FREEZING OF PRECOOKED 
AND Ss 


PREPARED FOOD: 


This “ru volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res 
taurateurs. Book is devoted exclu 
sively to the production, freezing, 
packaging and marketing of baked 
= precooked and prepared soot. 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen 
sively. Includes —T of refrig- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, ——. fish, other 
items. Complete scussion through 
marketing, cooking, serving, trans- 
—: 31 chapters, 282 pictures. 
214 —* 


HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
me and handling of hides and 

; these subjects are discussed 
= experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon. 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 

PEMD ieee cies Cen setacencertnseson $4.50 


Seog FOR A 


PACKING BUSINESS 


Designed primarily for smaller firms 
have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
fi ig, accounting for sales. 


COCO e eee eee eereeeereseees er 


PORE OPERATIONS 


A technical description of all pork 
operations from —— through 
cutting, a Oe and e 
processing of lard, suite and by- 
roducts. Institute of Meat weer x 
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BEEF steaks, ex- 
perimentally treat- 
ed to prevent 
spoilage, are 
placed in con- 
trolled - tempera- 
ture cabinet by 
Paul D. Brown of 
food technology 
division during 
high - temperature 
ageing studies. 





PROCESS for high-tempera- 

ture ageing of beef, which in 

24 hours provides tenderiza- 
tion comparable to two weeks of 
ageing at 35°F., has been developed 
by the American Meat Institute 
Foundation. Details of this new 
process and of the research relating 
to it are revealed in AMIF Bulletin 
44 and in two technical papers pub- 
lished in the April and May issues 
of Food Technology. 

Results obtained by the Founda- 
tion scientists in studies with both 
individual steaks and carcass beef in- 
dicate the desirability of thorough 
exploration of commercial poten- 
tialities since the process, with prop- 
er adaptation to commercial condi- 
tions, offers promise of reduction in 
the time and cost of ageing beef and 
a major increase in the amount of 
economical tender meat that could 
be made available for consumer mar- 
kets, according to the AMIF. 

The Foundation-developed process 
contemplates ageing of beef at 110°F. 
for 24 hours immediately post- 
slaughter. Cattle would be injected 
with a low level of oxytetracycline 
(Terramycin) shortly before slaugh- 
ter to provide protection against 
bacterial spoilage of the meat during 
holding at high temperature. 

Research in connection with the 
new process was conducted by Drs. 
George D. Wilson and Paul D. Brown 
of AMIF’s food technology division; 
Dr. W. R. Chesbro of the bacteriology 
division, and Dr. C. Edith Weir, 
Carol V. Pohl and Betty Ginger of 
the home economics division. The 
work was done in part under con- 
tract with the U. S. Department of 
Agriculture. 

Pointing out that traditional age- 
ing procedures, in which carcasses 
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AMIF Cuts 
Ageing Time 
For Beef from 

Two Weeks 
To 24 Hours 





STEAK, tenderized through experi- 
mental high-temperature ageing 
process, is broiled for taste panel 
evaluation in AMIF home economics 
division. Thermocouple has been in- 
serted in meat by Betty Ginger to 
facilitate precise temperature control. 


yi 


J 
IZ W. R. CHESBRO, 

-« assistant bacteriol- 
ogist, checks beef 
steaks that have 
been treated with 
irradiation and an- 
tibiotics to control 
bacterial growth 
in ageing periods 
in which tempera- 
tures ranged from 
60° to 120° F. 


are hung for a period of two to four 
weeks at refrigerated temperatures, 
require a processor to carry a large 
inventory of beef and a proportionate 
investment in ageing rooms and re- 
frigeration equipment, the research- 
ers add that such procedures must 
be confined to a trade that will ac- 
cept the additional cost. Further- 
more, current ageing methods are 
applied only to carcasses with enough 
external finish to prevent the dehy- 
dration of the meat itself. 

Purpose of the studies was to in- 
vestigate a method of accelerating 
the ageing and tenderizing process 
sufficiently to make it practical for 
any beef carcass to be aged prior to 
shipment to the retail or wholesale 
trade. Interest was centered on the 
less highly finished grades of block 
beef because consumer surveys have 
shown a definite preference for ten- 
der beef with a minimum of external 
fat. The research plan called for age- 
ing at various temperatures ranging 
from 60° to 120°F. 

SPOILAGE CONTROL: New 
techniques developed in recent years 
for bacteriological control were in- 
vestigated. Because of the difficulty 
in compensating for the variability 
in intact rounds, steaks were aged 
individually during phases of the 
study leading up to experimental 
work with carcass beef. 

Chilled top rounds from U. S. Good 
and Utility grade carcasses were pur- 
chased locally for the experiments. 
In those experiments in which oxy- 
tetracycline (OTC) was used as a 
preservative during ageing, the top 
round was stitch-pumped to 106 per 
cent of its original weight with a so- 
lution containing sufficient antibiot- 
ic to provide 20-50 parts per million 
(ppm.) in the tissue (the desired lev- 
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el of antibiotic in the tissue). 

It was recognized that this level 
is not commercially practical, but it 
was used to insure the control of 
bacterial spoilage under the condi- 
tions of pumping and handling. 

Following the antibiotic infusion, 
%-in.-thick steaks were removed 
from the semimembranosus (top 
round) commencing at the separa- 
tion between the wholesale round 
and rump. They were rinsed with an 
antibiotic solution and then placed 
in Cryovac bags which were closed 
under vacuum. 

For experimental ageing at 90° to 
100°F., additional protection against 
spoilage was provided by irradiating 
packaged steaks in a gamma ray 
source at the Argonne National 
Laboratory, Lemont, Ill. All of these 
steaks were irradiated at approxi- 
mately 45,500 rad. 

ANTIBIOTIC TREATMENT SUC- 
CESSFUL: Antibiotic injection and/ 
or gamma radiation were used suc- 
cessfully to control microbial growth 
at ageing temperatures up to 120°F. 
Growth of anaerobic bacteria during 
ageing was most difficult to control 
at 90° and 100°F. and, within this 
range, 20 to 50 ppm. of OTC (Ter- 
ramycin) and 45,500 rads of gamma 
radiation were employed. At tem- 
peratures in excess of 100°F., anti- 
biotic treatment alone generally wa;3 
sufficient to control bacterial growth 

After ageing, steaks were broiled 
to an internal temperature of 150°F. 
Both the shear test and a taste panel 
were used to evaluate changes in 
tenderness due to ageing. Panel 
scores range from one to 10 with in- 
creasing tenderness. A score of five 
is accepted as “neutral” (not con- 
scious of tenderness or toughness). 
A one-unit rise indicates a slight in- 


SHEAR test meas- 
urements, as well 
as taste panel 
scores, were used 
to evaluate 
changes in tender- 
ness due to age- 
ing of beef at var- 
ious temperatures 
for different 
lengths of time. 
Results indi- 
cate beef can be 
aged in 24 hours 
with same degree 
of tenderization 
as is obtained in 
two weeks by con- 
ventional meth- 
ods of ageing. 


crease in tenderness; a two-unit rise 
means a marked increase in tender- 
ness of the meat. 

Steaks were aged at 60°, 90°, 100°, 
110° and 120°F. Growth of aerobic 
organisms during ageing was con- 
trolled effectively by the antibiotic 
rinse and by vacuum packaging. 
Platings of samples from aged steaks 
showed anaerobic counts from 10,000 
to 250,000 organisms per gram, de- 
pending on the ageing temperature 
and the measures taken to control 
bacterial growth. 

In the tests conducted at 60°F., 
U. S. Utility grade rounds were in- 
fused with 20 ppm. of OTC and aged 
for three to seven days. Adjacent 
steaks were held at 35°F. as controls. 
During this period, there was an in- 
crease in the average tenderness 
score from 4.8 for the unaged steaks 





TASTE panel evaluates results of high-temperature ageing research project. 
Panel scores range from one to 10 with increasing tenderness. Score of 5 is 
accepted as ‘“‘norm;"’ one-unit rise indicates slight increase in tenderness; 
two-unit rise in panel score indicates marked increase in tenderness of beef. 
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to 6.4 for the steaks held at 60°F. for 
seven days. 

In the second experiment, steaks 
were aged for one, two or three days 
at 90°F. Eight pairs of inside rounds 
from U. S. Good grade carcasses 
were infused with 30 to 50 ppm. of 
OTC and irradiated prior to ageing. 
Under these conditions, tenderness 
increased during the first and second 
day, with no further increase follow- 
ing the third day. 

These results indicated that signif- 
icant tenderization could be ob- 
tained in two days at an ageing tem- 
perature of 90°F. The successful 
preservation of meat at this temper- 
ature for three days indicated that 
ageing could be conducted experi- 
mentally at any temperature at 
which the native enzymes would 
still be active. 

A third experiment was designed 
in which steaks were aged for 16, 
24 and 40 hours at 110°F. Eight U. S. 
Good grade rounds and eight U. S. 
Utility grade rounds were infused 
with 50 ppm. of OTC. This treatment 
alone was sufficient to control bac- 
terial growth for the maximum age- 
ing period. 

The response to high-temperature 
ageing obtained was similar in the 
two grades. Control steaks held at 
35°F. for similar periods of time 
changed relatively little in tender- 
ness, but a significant improvement 
was noted in adjacent steaks aged at 
110°F. Maximum tenderness oc- 
curred after 24 hours of ageing. 

COMPARABLE RESULTS: Steaks 
from both grades held for this period 
at 110°F. had an average panel score 
of 7.5, compared to an average score 
of 5.8 for the unaged steaks. The 7.5 
score exceeded any previous scores 

[Continued on page 39] 
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The big PLUS 


RESEARCH 





EXPERIENCE 


in Oakite 


PERFORMANCE 

















Three mechanized ways to slash cost 
of meat pliant sanitation 


The easier a cleaning chore is, the faster it goes; and 
the faster it goes, the less it costs. Mechanized equip- 
ment saves meat plant cleaning time, toil—and money. 
Check these three popular Oakite units for turning 
tough jobs into routine tasks. 


1. Oakite HOT-SPRAY UNIT for heavy duty work 
blasts a pressurized spray of hot cleaning solution 
into equipment, onto floors, walls. Rolls through the 
plant carrying the cleaning solution with it. Cleans 
up to 12,000 sq. ft. in % hour. 


2. Oakite SANISEPTOR operates off your own hot- 
water line. Merely open a valve to cover surfaces with 
a jet stream of cleaning-sanitizing solution. Then ad- 
just a valve to rinse. The Saniseptor is particularly 
useful for light housekeeping chores. 


3. Oakite HURRICLEAN GUN utilizes the force and 
heat of steam with the chemical action of modern 
detergents to remove heaviest soils in seconds. Light, 
cool, balanced. Swivel-action nozzle directs solution 
from above or below with a twist of the wrist. 
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The Big PLUS in Oakite 


With every pound of Oakite material, you get plus. 


benefits that help you reduce your cleaning costs. 
There’s the personal help of the Oakite man, the ex- 
perience of the entire Oakite organization; the latest 
information on modern cleaning methods to save 
extra work and time; guaranteed results; constant 
research devoted to development of newer, better 
materials. Ask your local Oakite man. Or, send for 
Bulletin F-7894 on mechanized cleaning. Oakite 
Products, Inc., 20A Rector Street, New York 6, N. Y. 
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WILLIAMS 


‘‘NO-NIFE’’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 2 
tankage, glue stock and other dry materials to sizes ee 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 





' @ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 





Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Aok For Complete Details 





i ai asta lesen eine 








WILLIAMS LINE IS COMPLETE 


@ COMPLETE “PACKAGED” PLANTS designed to 
produce ready-to-séll by-products 
@ VIBRATING SCREENS @ STEEL BINS 


HOWE Standard COMPRESSORS 
For every size load and 
application—5 to 150 tons 





HOWE: 
VERSATILE 


AS INDUSTRY 
ITSELF! 





HOWE Booster COMPRESSORS 
For low temperature service 


HOWE 3-Fan UNIT COOLERS 
For heavy duty, high ton- 
nage blast freezing, freezer 
storage 


HOWE Polar Circle COILS 
For freezer storage as well 
as normal temp. work. 


AMMONIA & FREON RECEIVERS 
also Shell and Tube Conden- 
sers, Oil Traps, Accumula- 
tors, Pressure Vessels 


























@ BUCKET ELEVATORS and CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th St. ° St. Louis 6, Mo. 


WILLIAMS 


CRUSHERS ~~ een es SHREDDERS 4 
Sites: EST aa AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE Daas nce 








Since 1912, manufacturers 
of compressors, 
condensers, accumulators, 
unit coolers, surge 
drums, vessels, fin and 
pipe coils, flake ice 
makers, receivers, etc. 


2823 MONTROSE AVENUE 


Throughout industry you'll 
find the versatility of HOWE 
refrigeration equipment 
doing a more efficient, more 
economical job. In meat 
packing, dairy product and 
ice making plants, warehouse 
storage, food processing and 
food freezing plants, and 
many others, HOWE 
Compressors and Components 
are doing many jobs with 
year-after-year dependability. 
Whatever your special needs 
-—cooling, chilling, freezing, 
holding—there’s a HOWE- 
engineered system to 

meet them. 


For highest “Degree-Dollar” 
refrigeration efficiency at 
the lowest possible cost, 
consult HOWE today. 
More than 48 years of 
specialized experience backs 
our recommendations. 





Write for literature. 


js RO Be 


ICE MACHINE CO. 





¢ CHICAGO 18, ILLINOIS 


Distributors in Principal Cities * Cable Address: HIMCO Chicago 
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How to, 
make the 
ladies 
love your 
luncheon 


Tie in with FLEX-VAC’s ‘Le Contest Hot’ 


20 Renault Dauphines ‘Le Car Hot’ 
160 cash awards: 180 prizes in all! 


Every woman wants a car of her own. Make sure your vacuum- 
packed luncheon meats give her a chance to win one. A chic 
little Renault Dauphine (‘Le Car Hot’), courtesy of FLEX-VAC. 
Your brand will win new customers galore! 


50 million women will hear about ‘Le Contest Hot’ (for ‘Les 
Girls’ only) through four-color, full-page contest ads. They span 
your peak summer selling season, Memorial Day through July 
-..in McCall's, Good Housekeeping, Ladies’ Home Journal, 
Better Homes and Gardens! 


Your retailers will get ‘Le News Hot’ in two-page, two-color 
spreads in April and May issues of Chain Store Age and Super- 


market News. And will they love it! ‘Le Contest Hot’ is the con- 
test with no paper work. Nothing to hand out. Nothing to collect 
but extra sales! 


See your FLEX-VAC man now! He’ll supply you with free tie-in 
materials —tell you how you can cash in on this exciting luncheon 
meat promotion. Or, send us a hot wire. Get details toute suite! 





OTHER FLEX-VAC SALES ADVANTAGES! 
Luncheon meats and franks vacuum- 
packaged and automatically sealed in 
strong, clear, airtight plastic keep their 
purity and flavor. Stay fresher longer. 
Stack easily, neatly in meat cases. Have 
more appetite and sales appeal. 











STANDARD PACKAGING CORPORATION =~ 


cco 
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FLEXIBLE PACKAGING DIVISION, CLIFTON, Ne Jd. 
MODERN PACKAGES DIVISION, LOS ANGELES, CALIF. 
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NEW 


Zip open 
square box 








NEW! 
you can 
close it! 







NEW! 
you 
can 

stack 
it! 


NEW! 
you can lift it! 











The U-Cop-Co man even packs 
your gelatin better 
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This remarkable new 50-lb. package is a fine 
example of the extra know-how your U-Cop-Co 
man brings to your gelatin problems. 


The new square pack takes up to 25% less 
storage area, so you can store 400 pounds of 
U-Cop-Co in the same space formerly occupied 
by 300 pounds of gelatin in fibre drums. The 
new U-Cop-Co package offers a special inner 
layer of glassine to keep your gelatin moisture- 
resistant. The zip-open top works quickly, 
recloses easily. If you require a small amount of 
gelatin, you never have more than 50 pounds 
exposed to the air at any one time. And one 
man can lift this 50-Ib. package with no diffi- 
culty, no spillage. 

Get all the facts about this new square deal 
for gelatin users. Write today for an informative 


brochure which tells in detail, the many advan- 
tages of the new U-Cop-Co packaging technique. 
We believe you will quickly see how important 
the new 50-lb. U-Cop-Co box can be to you. 





Division of Wilson & Co., Inc. 
UNITED CHEMICAL AND ORGANIC PRODUCTS 
Department A 
Piummer St. and Wentworth Ave., Calumet City, lilinois 
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Beef Ageing Studies 
[Continued from page 34] 


for aged steaks and it was assumed 
that this time-temperature treat- 
ment approximated the optimum 
ageing conditions. 

To verify this assumption, a fur- 
ther experiment was conducted in 
which steaks were aged at 120°F. 
for 24 hours and at 100°F for 48 
hours and were compared with sim- 
ilar steaks aged at 110°F. for a period 
of 24 hours. 

The results showed an increase 
in tenderness at 120°F. which was 
greater than at either 100° or 110°F. 
However, it was noted that following 
ageing at 120°, the pigments of the 
steaks generally were oxidized and 
the panel members objected to the 
dryness and “warmed-over” flavor 
of the broiled steaks. 

The tenderness of steaks aged at 
110°F. was improved significantly 
over the unaged controls, but the 
improvement was less marked than 
in those aged at the two higher tem- 
peratures. 

It was found that steaks aged at 
35° for two weeks increased in aver- 
age tenderness scores from 5.2 to 
5.9, while those aged at 110° for 24 
hours increased from an average of 
5.3 to 6.3. The difference between 
treatments was not statistically sig- 
nificant, indicating that the two 
methods of ageing were comparable. 

CARCASS METHOD: These re- 
sults suggested that ageing at 110°F. 
could be carried out in carcasses and, 
in the remainder of the study, the 
laboratory results were applied to 
the ageing of beef carcasses imme- 
diately following slaughter. 

The application of results obtained 
in the laboratory experiments was 
limited to the ageing of five beef car- 
casses. Steers which would yield a 
500- to 600-lb. carcass in the U. S. 
Good grade were selected. Antibiot- 
ic injections were made_ before 
slaughter. 

The first animal received 10 gms. 
of OTC in 100 ml. of solution inter- 
peritoneally. Because of some diffi- 
culty associated with this injection 
procedure, the remaining four ani- 
mals received 5-8 gms. of the anti- 
biotic in 40-50 ml. of solution in the 
distal portion of the tail. 

Immediately following dressing, 
the carcasses were transported to 
the AMIF laboratories to undergo 
ageing. Two to three hours elapsed 
between slaughter and placing the 
carcasses under the desired ageing 
conditions. To compensate for the 
reduction in carcass temperature 
during transport, the side aged at 
the high temperature was main- 
tained at 120°F. until the ribeye tem- 
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perature approached 110°F. level. 

The internal temperature of the 
rounds was 103° to 106° three hours 
after slaughter and rose to a maxi- 
mum of 108° during high-tempera- 
ture processing. After 24 hours of 
ageing at 110°F., the sides were 
chilled at 20° for 15 hours and then 
held at 35°F. Control sides were sub- 
jected to similar chilling immediate- 
ly following slaughter and were then 
aged for 14 days at 35°F. 

The wholesale rib and hindquarter 
from one side of each carcass were 
aged at 110°F. To determine the ex- 
tent of tenderization occurring un- 
der these conditions, steaks were re- 
moved from the short loin, posterior 
to the 13th rib, and compared with 
similarly located steaks from the op- 
posite unaged short loin. 

Steaks from the top round, bottom 
round and rib of the side aged at 
110° were compared with similarly 
located steaks from the opposite 
side which had undergone two weeks 
of ageing at 35°F. 

The preservative effect of the an- 
tibiotic treatment was determined 
by bacteriological examination of 
samples removed from representative 
steaks prior to the taste panel eval- 
uation. In addition, a small amount 
was administered to mice to deter- 
mine safety. 

VERY LOW LEVEL: Procedures 
employed for distribution of the an- 
tibiotic in the muscle prior to slaugh- 
ter resulted in levels of 0.3 to 1.6 
ppm. OTC in the ribeye after ageing 
for one day at 110°F. or 14 days at 
35°F. The use of antibiotics in red 
meats currently is not authorized by 
the Meat Inspection Division of the 
USDA. It is permissible in poultry 
at levels up to 7 parts per million. 
It will be noted, therefore, that satis- 
factory antibiotic protection against 
spoilage was achieved in the AMIF 
experiments with antibiotic infusion 
at a very low level. 

During ageing at 110°F., the rela- 
tive humidity in the chamber was 
maintained at 80 to 90 per cent. Sur- 
face microbial growth was controlled 
at this humidity without the addi- 
tion of an externally applied bac- 
teriostatic agent and shrinkage was 
minimized. 

The limited data obtained indicat- 
ed that shrinkage occurred to about 
the same degree in ageing at 110° 
for 24 hours and at 35° for 14 days. 
During processing, a more rapid drop 
in pH occurred at 110° than at 35° 
although after 26 to 28 hours, the pH 
of both sides had reached values 
within the range considered normal 
for chilled beef. 

Samples taken from the ribeye of 
the short loin after 24 hours of age- 
ing at 110° showed a marked increase 


in tenderness when compared with 
unaged controls. The average taste 
panel score for the aged and unaged 
steaks was 7.4 and 4.7, respectively. 
A more detailed comparison be- 
tween ageing at 110° for 24 hours 
and ageing at 35° for two weeks was 
made possible by using four muscles 
from each carcass. 

The differences in tenderness 
scores for the two ageing procedures 
were not large. Those steaks (semi- 
membranosus) which are normally 
the least tender were tenderized the 
most at the elevated temperature. 
The three other muscles were ten- 
derized to the greatest degree by 
holding at 35°F. The combined scores 
for all muscles showed a slight but 
significantly greater tenderization 
for ageing at 35°F. 

The taste panel was asked to score 
the steak samples for flavor and 
aroma, in addition to tenderness. A 
tabulation of these scores indicated 
some preference for those steals 
from sides or ribs aged at 35°F. 
Scores for flavor and comments re- 
garding the nature of flavors of the 
aged carcasses showed that the 
changes were much less pronounced 
than when individual steaks were 
aged and were somewhat character- 
istic of beef which has undergone 
extensive ageing. 

Results obtained on the five car- 
casses are sufficiently promising to 
warrant further investigation of the 
commercial potentialities of the high- 
temperature ageing procedure, the 
AMIF bulletin says. The report sug- 
gests that because of the simplicity 
which antibiotic preservation offers, 
it would be advantageous to stay 
within a temperature range where 
only an antibiotic is required to con- 
trol spoilage. 

With proper adaptation to com- 
mercial conditions, the AMIF re- 
searchers point out, the high-tem- 
perature ageing process would cut 
the time of ageing beef from two 
weeks or more to 24 hours and would 
provide a much more rapid turnover 
of product with greatly increased 
efficiency in use of facilities and 
with reduced costs. 


Convenience Packaging 


“Technical Considerations of Con- 
venience Packaging” will be the 
theme of a seminar sponsored by 
the Packaging Institute, Inc., New 
York City, at the annual meeting of 
the Institute of Food Technologists, 
May 15-19, in San Francisco. The 
program is scheduled for Monday, 
May 16, at the Fairmont Hotel. 
C. Paul Bolton, a director of the 
Institute, will serve as moderator for 
the panel discussion. 
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Over $1,000,000 Assigned 
To Fat Research Program 


The possible relationship of the 
body’s regulation of fats to the in- 
cidence of coronary heart disease 
and associated “breaks in health” 
will receive top attention from nu- 
tritional science during the coming 
year, Dr. C. G. King, executive di- 
rector of the Nutrition Fundation, 
New York City, has announced. 

At the recommendation of the 
foundation’s independent scientific 


research into the question of fat 
metabolism’s role in heart and as- 
sociated diseases. Since this special 
phase of the foundation’s program 
was created in 1958, Dr. King said, 
$1,008,000 contributed by the food 
industry has been assigned to deter- 
mine the possible link between the 
quantity and quality of fat contained 
in the average American diet and 
heart damage. 

In addition to coronary heart dis- 
ease, it is suspected that cerebral 
“strokes,” diabetes, hardening of the 


advisory committee, $274,480 will be 


arteries and fatty liver conditions 
made available during 1960-61 for 


all are affected by the degree in 





NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


ONLY 


PIVOTAL BLADE GUARD 











AND POSITIVE DEPTH 
OF CUT CONTROL 


5290°° 





WEIGHT 
4 ibs. 6 oz. 


OVERALL LENGTH 12% 


4” DIAM. 


SPEED BLADE Mae CUT INSTANT 


BLADE DEPTH 
ADJUSTMENT 
KNOB 


544” BLADE ALSO 
AVAILABLE 134” Cut 


FINGER 
GUARD 


HAND PRESSURE 
INSTANT START & STOP LEVER 


FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 


Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 


ONE-HAND PORTABILITY 

Eliminates clumsy, tiresome 2-hand scribing. 
Improves accuracy. 

ELIMINATES BONE SPLINTERS AND MISCUTS 


FREE Trial Unit Available Send Coupon Now 


JARVIS CORPORATION—GUILFORD, CONN. 
(CO Send Saw On Trial [) Send Literature 





Scribing half beef with Jarvis Scribe 
Saw at Raskin Packing Co., Sioux City, 
lowa. Note one-hand ease of operation. 


° Interchangeable with Jarvis Air Dehider. 











Name 





Company 





Street 





City & State 
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which fat metabolism is kept under 
normal control. Since other nutrients 
and non-food factors such as gene- 
tics, smoking and exercise are in- 
volved, the problem is complex. 

Fifteen new grants of the Nutri- 
tion Foundation are within the spe- 
cial fat research program. Highlights 
are: A project conducted by Dr. 
R. W. Wissler of the University of 
Chicago will go into the influence 
of body fat on injuries to the heart 
and blood vessels. At Columbia 
University, under Dr. W. H. Sebrell, 
jr., a research team will study the 
effect varying diets have upon the 
body’s ability to convert and use 
fats consumed in foods. In one of a 
number of grants being extended 
beyond the borders of the U.S., a 
group headed by Dr. E. T. Pritchard 
of the University of Alberta in Can- 
ada will investigate the effect of 
Vitamins B6 and E on fatty sub- 
stances found in the blood, with 
special emphasis on the question of 
cerebral “strokes.” Another inter- 
national grant will assist a research 
team led by Dr. J. Mendez and Dr. 
N. S. Scrimshaw of the Institute of 
Nutrition of Central America and 
Panama (INCAP) in Guatemala 
City in studying the question of 
circulatory degeneration in Central 
America, where the death rate from 
heart and circulatory disease is well 
below that of the U. S. 

Work done under a foundation 
grant at Columbia University by Dr. 
K. Bloch and Dr. David Rittenberg 
has led to the recognition that 
cholesterol consumed in food nor- 
mally has little relationship to con- 
centrations in the blood; the body 
manufactures cholesterol itself from 
other nutrients. With this discovery, 
the hastily-conceived alarm about 
eating foods containing cholesterol 
has been discounted by the scientific 
fraternity, Dr. King pointed out. 


Hawaii May Be Glutted With 
Australian Beef And Lamb 


Imports of New Zealand frozen 
lamb to Hawaii are up over 24 per 
cent for the first four months of the 
1959-60 marketing season at 776 
tons, compared with 586 tons for the 
same period the previous year. 
Honolulu until recently had been 
supplied with lamb by California. 

Members of the Western States 
Meat Packers Association in Hono- 
lulu have been told the Crusader 
SS Lines, New Zealand, plans to 
deliver beef and lamb to the Islands. 

At the recent Washington tariff 
hearings on lamb and mutton im- 
ports, attorneys for Australia and 
New Zealand constantly referred to 
the reports as mere rumors. 
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chiller operates continuously instead of in 


YOUR CHICKEN DINNER 
AND ARIS REFRIGERATION 


From the farm to your fork, the chicken that’s served to your family 
has been kept fresh by refrigeration. 

The Frick Company, pioneers in refrigeration, has developed an 
economical process that is years ahead of other methods of chilling 
freshly killed birds. Using a continuous flow of cold water instead 
of costly ice, the Frick system cools the birds to 36 or 37 degrees— 
not just the minimum requirement of 40—thereby preserving 
freshness and locking in flavor. 

Frick’s ability to design and install quality refrigeration for processing, 
packaging and storing foods of ail types is recognized by engineers 
throughout the world. 

No matter what your refrigeration or air conditioning problem is. . . 
for beans or beer, poultry or peaches, pharmaceuticals or farm-fresh 
apples . . . Frick offers dependability. 

If your business requires refrigeration or ait conditioning in any 
phase of its operation, a Frick engineer will be happy to discuss it 
with you at no obligation. 


FRICK COMPANY, Waynesboro, Pennsylvania 
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e Here's a Frick Counter-Flow-Continuous (‘‘C-F-C’”) Poultry Chiller, one of four in 
operation at Holly Farms Poultry Processing Plant, Wilkesboro, North Carolina. 
The continuous flow of water passes bi 4 only once, with no recirculation, and the 
atches. 
Savings up to 4c per pound are realized by using the Frick ““C-F-C”’ chiller when com- 
pm to the use of ice. Figure the money saved at Holly Farms which processes 9,600 
irds an hour, using Frick refrigeration equipment exclusively. 


Summer air conditioning 
Cooled swimming pools 
Winter air conditioning 
Chocolate dipping rooms 
Banana ripening rooms 
Cold water for processing 
Cold drinking water 
Smoked meat storage 
Cold rubber processing 
Fresh food storage 

Milk storage 

Water for carbonation 
Long-term apple storage 
Seawater in fish-boat holds 
Hide storage cellars 
Fresh-frozen ice cream 
Moth-killing fur storages 
Brine for ice skating rinks 
Freezing Shell-ice 

Ice cream cabinets 
Frozen-food display cases 
Long-term butter storage 
Frozen pork and beef stg. 
Optimum frozen-food stg. 
Commercial quick-freezers 
Refrig.-12 at atmos. press. 
Ammonia at atmos. press. 
Hardening ice cream 
Storage of aluminum rivets 
Propane liquefies 
Quick-freezing tunnels 
Propylene liquefies 
Testing rockets & fuels 
Research laboratories 

Dry ice temperature 
Ethane liquefies 
Hardening cast aluminum 
Ethylene liquefies 
Methane liquefies 

Oxygen liquefies 

Liquid air temperature 
Liquid nitrogen temp. 
Neon liquefies 

Hydrogen liquefies 
Helium liquefies 

Absolute zero 











REVOLUTION 


THAT'S WHAT THE PACKING INDUSTRY IS CALLING 


IuHoms 
Chemicals 
Du-Z0 J ai 


THE NEW WAY TO APPLY 
CLEANING SOLUTIONS 








STAINLESS STEEL TANK 
DISPENSES UP TO 500 
GALS. CLEANING SOLUTION 
WITH ONE FILLING 


95.00 delivered 


e applies hot liquid detergent 
over a wider area than all other 
spray methods 


e hoses on cleaning solution 
from your hot water pressure 
line 


e easily converts to hot water 
rinser 





e absolute control of detergent 
consumption 


SAVES TIME & 
UP TO 50% LABOR 


USE ON EQUIPMENT, FLOORS, WALLS 





Without steam, compressed air, electrical connec- 
tions, etc., DuBois’ Du-Zolver distributes liquefied 
detergent over a wide area at a predetermined con- 
centration. Surface coverage is up to 20 times 
greater than old-fashioned methods. This gives an 
astounding saving on time and labor. 


SEE Du-ZOLVER AND Du BOIS PRODUCTS AT NIMPA 





SHOW, MAY 12- 15; ATLANTIC CITY, BOOTH 11 


DuBOIS CUTS YOUR PLANT CLEANING COSTS UP TO 
50% WITH THESE SPECIAL JOB-PROVED COMPOUNDS 


BLAST, safe, economical smokehouse cleaner. 
SPREX, dehairs, stops burned and slick carcasses. 





SPREX A.C., cleans aluminum and galvanize equipment. 
H TART, cleans ham molds, meat hooks, trolleys. 
DYNA-SPREX, cleaner for hot soaker tanks and equipment. 


Get more facts about Du-Zolver and otter DuBols products. 
Write Dept. LB-59, today. 


General Offices Cincinnati 3, Ohio 
Los Angeles * Dalla * E. Rutherford, N. J 


and Wa roughout the ted State anada and parts of Latin America 


THE DuBOIS CO., INC 




















the 


ONE 








MEAT PRESS 


for alf 
your needs 








HANDLES BUTTS, LUNCHEON 
MEATS, HAMS, CANADIAN BACON 
AND BEEF ROLLS. 


Lowest Price! 


$1950 F.O.B. Chicago 
without molds 


Other models available at less cost 
(Will not handle beef rolls.) 


SHEET METAL ENGINEERING Co. 


4800 S. Hoyne Ave. Chicago 9, Ill. 
Virginia 7-7622 
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Hobart |0 h.p. grinder 
beats other 25 h.p. units 
on all counts... © 


says Walter O. Decker 
President 

Val Decker Packing Company 
Piqua, Ohio 









Model 4056 
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“With a 3/16” plate, our sausage flows through 
the Model 4056 at the rate of 9000 pounds per 
hour. Beef can be ground at the rate of 7500 
pounds per hour on first grind with a 1/8” plate. 





“Meat cells are clean-cut, giving us maximum 
maintenance of bloom in the finished product. 
There’s no mashing or rolling of meat through 
the cylinder. Instead...a flow that has no parallel. 


**,..cleanup is simple and fast with the com- 
pletely enclosed housing features...cylindercan 
remain in place during cleanup. The sanitation 
features of this unit are exceptional.” 





SAFETY is a prime feature of the Hobart 
Model 4056. Large, high-clearance cast alu- 
minum guard and special bowl design guard 
against accidental contact with the worm. 
Simple, dependable interlocks shut off motor 
current if pan with guard is raised or the bowl 
is not in position. 


High-back stainless steel pan permits dumping 
full tubs of meat without spillage. Unit is 
available in stainless steel or baked enamel 
housing. For information on this or other 
Hobart meat grinders, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 
In Canada: 175 George St., Toronto 2. 


The Most Complete Line with Nationwide Factory-Trained 
Sales and Service... over 200 offices 


eee Hobart machines 


A complete line by The World’s Oldest and Largest Manufacturer of Food Store, Kitchen, Bakery and Dishwashing Machines 


















Not to be confused with ordinary Prorned beef 
a favorite for over 3 
greater profit¢ 


Choice beef, tastefully seasoned and deliberately 
slow-cured gives Harding’s that wonderful flavor. No 
wonder it’s been famous for over 35 years! There’s 
just no taste delight anywhere like it. And there’s 

no better way of increasing profits than by selling 
Harding’s famous corned beef! 

A LIMITED NUMBER OF CHOICE DISTRIBUTOR 
AREAS ARE NOW AVAILABLE. INQUIRE TODAY! 
JOHN P. HARDING MARKET CO. 


728 W. Madison Street * Chicago 6, Ill. * Phone: STate 2-8050 
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Asmus Brothers 


ry oF - 1d male) effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


“row’s that? Sure, | know Asmus seasonings are best’’. 


Spice Importers and Gr 


i pe Famus Brothers, Inc. 


ICHIGAN 
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for holding Zero 


A new riveting technique adapted by Dorsey from the aircraft industry increases the insulat- 
ing efficiency of our Satellite Refrigerator and Produce Vans by sealing the side sheets into 
an effective vapor barrier. Air-sealed side sheets virtually eliminate cooling loss and moisture 
gain due to leakage to more effectively protect valuable cargoes of meat, frozen foods or other 
perishables. # The secret is Drivmatic riveting, which also makes the Satellite Series stronger 


and lighter than hand-riveted trailers. Econ- 
omy is achieved, too, by the speed and effi- 
ciency of Dorsey’s specially-designed Drivmatic 
equipment, largest in the world. = Improved 
manufacture means longer life and better serv- 
ice from your highway equipment. And since 
Dorseys cost no more than ordinary makes, 
why not modernize your fleet with trailers that 
are built like bombers? 


For trailers built and insulated to fit 
your needs, see your Dorsey Distributor 
(look in the Yellow Pages) or mail the 
coupon. 


DORSEY TRAILERS 
ELBA, ALABAMA 


A Subsidiary of The Dorsey Corporation 
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For proof of extra payload capacity, 
see the weight tag on every Dorsey! 


DORSEY TRAILERS / ELBA, ALA. np 
Rush literature on Dorsey insulated vans 
NAME 





COMPANY 





ADDRESS. 





CITY and STATE 
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You’ll see the startling difference 











ENTICE WITH SPICE 


THE 


BALTIMORE SPICE 
COMPANY 


Baltimore 8, Maryland, U.S.A. 








SUPER HI-YIELD BINDER 


have Produced this ‘nin 
der which has been 
d is now enthusi- 

y many of the Nation’s 


» Without Cooking, 
absorption of moisture 
Several times its own Weight. 
3. Bland flavor. 


SUPER HI-YIELD can Sains 


used in @ny product in whic 
Cereal binder is indicated. 


vf olk, Va., 
ta, Savannah, Ga., 


’ 
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LEFT: Robert Keith Gray, secretary to the President of 
the United States, addresses members of Research & 
Development Associates at recent meeting in Chicago. 
RIGHT: Certificate of achievement for his contributions 
to military ration development in field of freeze drying 





is presented to Clarence K. Weisman (left), general 
manager of Armour and Company's food and research 
division, by Maj. Gen. Andrew T. McNamara, Quarter- 
master General, U. S. Army. These and other pictures 
accompanying this report are U. S. Army photographs. 


Army, Packers Going Ahead With Freeze-Drying 


jor attention at the 14th annual 
meeting of the Research and 
Development Associates in Chicago. 
The association, which consists of a 
voluntary food industry group coop- 
erating with the Quartermaster Food 
and Container Institute for the 
Armed Forces, discussed the military 
and commercial aspects of freeze de- 
hydration. The application of this 
technique to meat is a major interest 
of military authorities and several 
national packers, one of whom will 
place a freeze dehydration plant in 
operation soon. 
“In terms of the fighting man’s 
belly and logistic volume, no item of 
subsistence is more important than 


[ 1 reeze dehydration received ma- 


beef,” declared Dr. F. P. Mehrlich, 
scientific director of the Institute. 

In fiscal 1958, the QM spent $143,- 
000,000 for perishable beef. This was 
about half the amount spent on all 
meat and represented about one- 
quarter of all subsistence purchases. 
Beef purchases included about 60,- 
000 tons of boneless product shipped 
overseas. 

Future combat zone feeding will 
require ready-to-eat, fully-cooked 
foods that can be consumed on the 
move. In the rear areas a greater 
variety of foods can be used. The 
Institute blueprint calls for 21 meals, 
including 28 new dehydrated food 
components and 17 new combina- 
tion dishes. These are the quick- 


service meals which will be used in 
greater tonnage as there are more 
men in support and staging areas 
than in the combat zone. The quick- 
service meals will be reconstituted 
with the addition of hot water and 
will be ready to eat within a period 
of 20 minutes. 

Freeze dehydration of meat com- 
ponents for the quick service meals 
has a reassuring potential, claimed 
Mehrlich. 

In considering comparative costs 
of several processes for supplying 
beef overseas, the cost at the point 
of consumption is the significant 
figure. If food now prepared in the 
field is prepared at the packing- 
house, its unit cost will be higher, 


LEFT: Speakers at annual R & D Associates meeting in- 
cluded (I. to r.): Donald K. Tressler, food industry con- 
sultant, Office of Civilian & Defense Mobilization; 
Arthur J. Harrison, research director, Thomas J. Lipton, 
Inc.; Joseph B. Pardieck, president, California Vegetable 


ee 
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Concentrates; Joseph N. Czarnecki, treasurer, R & D As- 
sociates, and William R. Dorsey, vice president, Vacu-Dry 
Co. RIGHT: Harry J. Williams (left), first chairman of 
board, R & D Associates, presents certificate of apprecia- 
tion to Col, Rohland A. Isker, U. S. Army, retired. 





Big Winner! 


... LOADED WITH NEW SALES APPEAL! 


When WONDERSHEEN is added to Wonderap, your ham 
and bacon wrappers have a natural sales appeal. You 
might even say it’s a loaded sales .winner. WONDER- 
SHEEN is the completely new development by Hartford 
City Paper Division. It looks like foil and protects hams and 


bacons even better than regular greaseproof and-glassine 


pers. Investigate the new, low cost lard liner, toc 


Write for samples and complete infor ed < 
mation today. WONGERSHEEN is the clos 


est thing to loaded dice for a sure 
ales-maker Hartford City Paper Division 
rem atlallale Mn Mma atelalehiclait lata: mm Gx: 


1 City, Indiana 


but offsetting savings in transporta- 
tion, storage and packaging should 
keep the net cost within bounds, 
Such savings are inherent in freeze. 
dehydrated products. Weight reduc- 
tions amount to as much as 70 per 
cent and the need for refrigerated 
transport and storage of the prod- 
ucts is eliminated. 

FREEZE-DRYING: A commodity 
to be freeze-dried is first frozen sol- 
id. The frozen product is then placed 
in a chamber which is evacuated to 
an absolute pressure of a few mi- 
crons. Aided by a small controlled 
input of thermal or microwave en- 
ergy, the moisture of the product is 
sublimated, passing directly from the 
ice crystalline state to moisture 
vapor which is evacuated. Voids are 
left wherever ice crystals had oc- 
curred in the initial freezing and 
these greatly aid in rehydration. 

Temperatures are never allowed 
to reach thawing. Drying is accom- 
plished at low temperatures and in 
the presence of very low tensions of 
oxygen. Oxidative damage can be 
further inhibited by breaking the 
vacuum, when this is necessary, with 
an inert gas instead of air. 

Freeze-dehydrated meat has about 
2 per cent moisture. A 6.5-oz. por- 
tion of fresh beef in freeze-dehy- 
drated form would weigh 2 oz., while 
a 4.5-oz. portion of cooked beef also 
would weigh 2 oz. 

The same tonnage of four-way 
frozen boneless beef which is re- 
quired to feed 200 to 300 men would 
feed, in freeze-dehydrated form, 
more than 800 men. 

While much more work remains 
to be done on freeze dehydration, 
available data indicate it will be of 
major importance in _ processing 
many military food items, and later, 
many civilian foods. 

Table 1 shows that savings as high 
as 58 per cent can be achieved by 
shipping uncooked freeze-dehy- 
drated beef to various overseas mil- 
itary installations from Ft. Dix, 
N. J., as against shipping four-way 
frozen boneless beef. The costs for 
freeze-dried product are based on a 
ten-year writeoff period for equip- 
ment and installations. The freezing 
cost for a 6.5-oz. serving is esti- 
mated to be 0.3¢, using a continuous 
blast tunnel. 

If a can is the packaging medium, 
there is no difference in packaging 
cost between the canned cooked 
item and the precooked freeze- 
dried item. Plastic packaging, under 
development, would add 0.5 to 0.75¢ 
per serving. However, the superior 
quality of the freeze-dried item so 
packaged would justify this added 
expense for packaging. 


“Read more on page 53. 
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Enjoy that 

old fashioned 
beer on draught 
and a free lunch! 





FiRsT Spice 
cordially invites you 
to attend the Sausage 


and Beer Festival 


at the 

NIMPA Convention 
Ambassador Hotel, 
Atlantic City 

May 12-15 

Suites 310, 311 and 312 


Sole Manufacturers of the Famous 





FLAVOR-LOK_ Natural and Soluble Seasonings 
VITAPHOS_ Phosphate for Emulsion Products 
VITA-CURAID_ The Phosphate Compound for Pumping Pickle 
TIETOLIN— albumin Binder and Meat Improver 

SEASOLIN — Non-Chemical Preserver of Color and Freshness 


~Mta HY Company, Srv 
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WANT LOW COST, EASY-TO-HANDLE COLOR PROTECTION? 


PFIZER BULK 





ERYTHORBIC 


ACID KEEPS 
> ELEPHANT 


IN THE PINK 


.* can count on mammoth sales of franks, hams, bacon and 
other processed meat products when they are protected against 
color-fading with efficient, inexpensive Pfizer Erythorbic Acid 
or Sodium Erythorbate. J Pfizer Erythorbic Acid and | 
Sodium Erythorbate are sold in low cost, easy-to-handle buik | 
form, especially suited to high speed processing equipment. | 
Saves you time, saves you money. ff Just add a few ounces of 
erythorbic acid or sodium erythorbate to the chop for franks, 
bolognas and luncheon meats. Spray it on pre-sliced hams 
and bacon. Add it to the pump pickle for hams, or to the 
curing pickle for corned beef. Whatever the method used, 

you can count on a meat product that will retain its original 
eye-appeal and sales-appeal. | 





Clip and mail coupon below: 
Science for the world’s well-being | 
(J Please send me Technical Bulletin 100, / 


Pfizer Products for the Meat Industry. 
And a working sample of 
: Pfizer Erythorbic Acid 
Pfizer Sodium Erythorbate 


Chas. Pfizer & Co., Inc. Name 
Chemical Sales Division Title 
630 Flushing Ave., Brooklyn 6, N.Y. 


























| 
Branch Offices: Clifton, N. J.; eer 
Chicago, Ill.; San Francisco, Calif.; Address. 
Vernon, Calif.; Atlanta, Ga.; Dallas, City State 
Texas; Montreal, Canada. Roti: 








Quality Ingredients for the Food Industry for Over a Century | 
51 
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to the rendering-slaughtering industry 
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Continued from page 48 

The total production of freeze- 
dried foods in the United States 
amounts to only a few 100 lbs. per 
day, largely because the current 
cost of commercial production is too 
high, said John Abbott, central en- 
gineering laboratories, Food Ma- 
chinery & Chemical Corp., San Jose, 
Cal. Under a 10-year amortization 
plan the largest single production 
_ cost is for equipment. A continuous 
canning cooker costing $70,000 will 
process 24,000,000 lbs. of food during 
a short canning season, imposing an 
equipment amortization cost of only 
0.03¢ per lb. The freeze-dried item, 
on the other hand, has much more 
hardware to support. 

Abbott asserted that the equip- 
ment cost is too high because the 
product is in the equipment too long. 
A charge of meat will be in the 
drying unit for 10 to 20 hours. High 
drying time is due to two factors: 
1) the heat required to sublime 1 
Ib. of ice is 1,200 Btu. and the heat 
transfer rate through evacuated 
space is low; 2) the diffusion rate 
of water vapor through the pores of 
dried product is slow. The heat 
transfer rate is the bottle neck. 
Techniques that might reduce the 
cost include those that reduce the 
drying time. Examples are 1) micro- 
wave heating; 2) bringing the food 
into contact with a greater area of 
heat transfer surface and 3) use of 
a radiant heating cycle specific to 
the type and unit size of the food. 

Work done with microwave heat- 
ing at frequencies below 100 mc. 
has been negative because of the 
breakdown and ionization of the 
rarefied gases in the vacuum cham- 
ber. Work is being done now at 2,- 
456 mc., and at the University of 
California with tunable equipment 
over 600 to 1,200 mc. frequency. 

The best hope lies in a combina- 
tion process in which the frozen 
food during drying would be put 
through a cycle employing the most 
efficient means of heating at each of 
Several points in the cycle. Radiant 
heat might be used at the beginning 
when evaporation is taking place at 
or near the surface, followed by ra- 
dio frequency heating to penetrate 
the spongy shell of the dried food 
and, in the final stage, warm carrier 
gas might be used when excessive 
shrinking is not a problem. 

After illustrating features of vari- 
ous rectangular and long cylindrical 
units, Abbott listed some of the re- 
quirements for a small single-cham- 
ber pilot plant with a heating area 
of 500 sq. ft. and processing capacity 
of 750 to 1,500 lbs. of food on a wet 


[Continued on page 58] 
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YOU HAVE: 


© HEAVY DUTY, positve displacement pump construction with optional packing-or 
mechanical seal. 

© INTEGRAL RELIEF VALVE on pump head for positive protection. 

© SMOOTH, EVEN FLOW, fast self priming and extra long life — handling thin or 
thick liquids. 

®@ QUIET, SMOOTH OPERATION of entire unit. 

© SIMPLICITY OF SERVICE. Pump, gear reducer and motor are connected with 
flexible couplings, permitting each component to be serviced separately. Five 
different sets of gearing can be used in the single oil and weather tight gear 
case. With four sizes of pumps and five sets of gearings available, capacities 
range from 17 to 164 G.P.M. 


® TOP CONSTRUCTION AND PERFORMANCE — Proved versatile. Meets rigid require- 
ments in a wide variety of applications. 


Send today for complete information. Ask for Catalog CS, pages 27-28. 


VIKI AG D MP COM PAX Cedar Falls, lowa, US.A. 
U In Canada, It’s “ROTO-KING” PumgQ 


Offices and Distributors in Principal Cities * See Your Classified Telephone Directory 














HIGH PRESSURE STEAM! 


Electro-Magqgic 


MOTOR STEAM CLEANER 


=== Selis for ONLY 


$3290°° 


FOB Factory ————" 








IDEAL FOR HUNDREDS OF CLEAN- 
ING JOBS IN PACKING HOUSE. 


CLEAN AND STERILIZE WALLS = oe: eres 
AND FLOORS INSTANTLY. ; 


supplied. Rubber 
tires extra. 
CLEAN AND KILL BACTERIA ON 
UP TO 100 LBS. of Steam Pres- 
MEAT CUTTING EQUIPMENT. cure All Day Long. 
FULLY AUTOMATIC... Just 
Push a Button and You Have 
Steam. 
PAYS FOR ITSELF. One Un- 
STEAD ; ais skilled Laborer Can Operate. 
0 Please rush additional information. OIL FIRED ... Burns Clean. 
O Please arrange demonstration. Ideal for Inside Work. 
O I am interested in dealership. OVER 20,000 Electro - Magics 
now in use. Guaranteed for Life. 
NAME HOT WATER Rinse Attach- 
ment on eve Electro- Magic. 
HJOEALERS Wanted Write Today 


CITY. Make Up To $500 Per Week 





ADDRESS 























Dont Miss The 
NEW 
Royal-Vac 60 


See it for the first time 
at the NIMPA Convention 
Booth 77 
Ambassador Hotel 


t 
r 


- ey 
es tov 3b SOH 


protection 


i 
—Vacuuni tick 


with — 


CRoyal-Vat) 


ROYAL PACKAGING EQUIPMENT, INC 
N EVAR JRT LEE, NEW JERSEY «© W 4 





cutting action...no 
hammermill action with 


M 2 M meat converters 





Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 
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HEMP AND TWINES FLAVOR BOOSTERS 


PURE GELATINES 


O 


GREEN AND RED 
DICED PEPPERS 


GARLIC AND 
ONION PRODUCTS 


O 


DEHYDRATED 
VEGETABLES 


O 
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Livestock Hauling Schedules 
Tailored for YOU...FREE! 
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Py a r ; 

Tailored schedules will help you gear your Chicago buy 
to plant production schedules. We will tell you the 
scheduled running time from the Chicago Stock Yards 


to your siding or truck unloading dock .. . giving you 
both the schedules and rates. 


These order buyers will buy for you on a straight 
agency basis. 
CATTLE 


Huffman & Hutcheson 
Moog & Greenwald 
H. Shannon & N. Siegel 


HOGS 


L. W. Budd & Co. 
Degen & Amschler 
Doud & Keefer 


L. W. Budd & Co. Chicago Order Buyers, Inc. 


Samuel Keating & Son 


The only charges you pay are the buying commissions 
approved by the U. S. Department of Agriculture. 


This service will help you 
take full advantage of reduced 
rates and faster outbound rail 
and truck schedules from Chicago. 























eae i a ihr IR oe NS AB BN iD i in OSE Rt 1 

| 
FILL OUT AND MAIL TODAY TO: | 
| Chicago Stock Yards : 
116 Exctiange Bldg., Chicago 9, Ill. 
Name — : 
| Firm ce ae ee 
Address Ee sal oa et ae 
| Prefer: ( Rail 0 Truck 0 Both 
| Arrival Time Preferred I 
Plant Located on: [] R.R. Mainline (J R.R. Branch Line 
| D0 Connecting R.R. 0 Highway only 
CR een SaeRR EL SLES. 3 


It pays packers to buy at the 
CHICAGO STOCK YARDS 
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— SALES-WINNER! 


Morrell bacon in Du Pont cellophane is a sales standout! This alert 
packer knows bacon looks best . . . sells best in sparkling-clear, dust-free, grease-proof packages, 


Cellophane is the choice. And Du Pont cellophane locks in all of Morrell’s delicate, smoked 


flavor . . . gives quick, secure heat seals and top machine efficiency. Find out how you, too, can 


win sales, package more profitably with Du Pont 
cellophane. Talk to your Du Pont Representative 
or Authorized Converter. Du Pont Co., Film De- 
partment, Wilmington 98, Delaware. 
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BETTER THINGS FOR BETTER LIVING cellophane 
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__NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PORK-CUT SKINNER 
(NE 918): Pork-cut skin- 
ning machine can skin not 
only flat cuts, but also 
round cuts such as hams 
and picnics. Unit has blade 
width of 15 in. and uses a 
standard motor. Machine’s 
height is 35 in.; floor space 
required is 14 x 19 in. 
Skinner is smaller than 
previous models manufac- 
tured by Townsend Engi- 
meh 





neering Co., Des Moines, 
Ta. Machine, which can be 
disassembled easily for 
cleaning, will make liver 
loaf fat without attach- 
ments, says manufacturer. 


PSYCHROMETER (NE 
866): Portable thermistor 
psychrometer measures 
moisture content of air 
accurately by means of 
wet and dry thermistor 
heads in a matter of sec- 
onds, says Atkins Techni- 
eal, Inc., Cleveland, the 
manufacturer. Completely 
mobile instrument can be 
used to determine relative 
humidity of air in different 
parts of room (near the 








ceiling, floor or side walls) 
in swift sequences. Pistol- 
like instrument has three 
scales for measuring hu- 
midity in temperatures 


ranging from 10° to 176°F. 
Accuracy is within 0.5 per 
cent of relative humidity 
and readability within 14° 
F. Unit is battery operated. 


PURIFIERS (NE _ 860): 


Announced by The V. D. 
Anderson Company, divi- 
sion of International Basic 
Economy Corp., Cleveland, 








purifiers for cleaning air 
and steam in lines up to 2 
in. in size are designed 
without any moving parts. 
Featuring liquid storage 
reservoir, purifiers remove 
moisture and damaging 
particles by unique prin- 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (5-7-60). 


NN 0c. a tice Geaal years 
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ciple of separation that 
employs controlled centri- 
fugal scrubbing. Reservoir 
capacity varies from mini- 
mum of % pint for the 
4-in. size to 6% pints for 
the 2-in. model. Body con- 
struction is forged steel 
with stainless centrifugal 
elements in the units. 


WRAPPING UNIT (NE 
842): Designed for ease 
and efficiency in produce 
wrapping, floor model unit 
stores three different sizes 
of film rolls, eliminating 
changeover time and film 
handling. Working area 





features a heavy gauge, all- 
stainless steel top with a 
wrapping area 20 in. wide 
x 28 in. deep. Spring ten- 
sion rollers keep heat seal- 
ing film in constant wrap- 
ping position. Manufac- 
tured by J. B. Dove and 
Sons, Inc., Philadelphia, 
unit is 20 in. wide, 30 in. 
deep and 37 in. high and 
stands on wheels. 


IRRADIATED FILM (NE 
902): Developed by the 
Cryovac division of W. R. 
Grace & Co., Simpsonville, 
S.C., plastic film for pack- 
aging meat and other foods 
is first film to be manu- 
factured commercially us- 
ing high-energy irradia- 
tion. Process changes 
film’s tensile strength from 
2,000 psi. to more than 
10,000 psi. Possessing a 
high shrink quality, mate- 
rial is said to eliminate 
need for intricate temper- 


ature controls in packag- 
ing operations. Film can be 
stored at temperatures 
ranging from -70° to 115° 
F. in any humidity. 


SAFETY TREADS (NE 
915): Introduced by Woos- 





ter Products Inc., Wooster, 
O., method of restoring 
worn stairs involves use of 
leveling compound and 
aluminum safety treads. 
After compound is trow- 
eled over worn areas of 
steps, they are capped with 
heavy-duty treads. Safety 
treads are 9 in. wide with 
beveled back and fit steps 
up to 13 in. wide. Lengths 
to 12 ft. are available. 


STAINLESS STEEL TUB- 
ING (NE 901): Supplied 
by The Wallingford Steel 
Co., subsidiary of Alle- 
gheny Ludlum Steel Corp., 
Pittsburgh, stainless steel 





tubing is used for hanging 
meat in reefer-type refrig- 
erated trailers made by 
Highway Trailer Company, 
Edgerton, Wis. The 1%4- 
in.-diameter welded tub- 
ing, which is anchored to 
trailer ceiling, helps keep 
meat clean and sanitary. 
More than 240 ft. of tubing 
goes into special hangers. 
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Freeze-Drying of Meat 
[Continued from page 53] 
basis. This plant would require: 1) 
a vacuum chamber with condenser 
coils; 2) a hot platen car; 3) an 8- to 
10-ton refrigeration system for the 
condensers; 4) a heating system for 
the hot platens; 5) a cooling system 
for the hot platens; 6) an inert gas 
pump; 7) trackage and turntables 
for the car; 8) power and an in- 
strumentation system with central 

panel, and 9) a set of trays. 

The cost of this unit would be be- 
tween $60,000 and $70,000. On a one- 
batch-per-day basis, with 1,000 Ibs. 
of water removed from each batch, 
the unit would handle 250,000 lbs. 
of water in a 250-day year. Under 








TABLE I: ESTIMATED LAID-DOWN COSTS FOR BEEF ITEMS/DOLLARS/MILLIONS SERVINGS 

ITEM 
ALASKA KOREA GERMANY PANAMA NEW JERSEY 

CURRENT $81,400 $59,900 $60,400 $46,900 $36,250 
Fresh, processing ......... 4,900 4,900 4,900 4,900 4,900 
Frozen, packaging ........ 20,000 20,000 20,000 20,000 20,000 
Boneless transportation .... 56,500 35,000 35,500 22,000 11,350 
PROPOSED $34,000 $34,000 $40,000 $32,000 $24,700 
Freeze, processing ........ 10,000 10,000 10,000 10,000 10,000 
Dehydrated, packaging .... 12,000 12,000 12,000 12,000 12,000 
Uncooked transportation ... 12,000 12,000 18,000 10,000 2,700 
PERCENT 
OVERALL 58% 43% 34% 32% 32% 
SAVING 








a 10-year amortization, the equip- 
ment cost would be about 3¢ per 
pound of product. 

It would be more economical to 
use a battery rather than a single 
large unit in expanding this setuv 
into commercial production size. 

A 10-unit system capable of han- 











I with the Latest HUMANE METHOD 
1 Why Worry ab about the June Deadline? 





; ome psSOClATiO4' Me 





SIOUX CITY DRESSED PORK, INC. 

ee — a 
FULLY APPROVED BY 
AMERICAN HUMANE 

ASSOCIATION 
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DRESSED PORK WITH “Fresh Kill” BLOOM! 


Shipped in co, spray for “Fresh Kill” delivery anywhere. 





We Are Ready and 
Able to Help You—— 


You can be sure your dressed 
hogs will meet Federal Humane 
Slaughtering regulations after 
June 30th if they: come from 
Sioux City Dressed Pork. Our 
CO, immobilization and. prone 


sticking technique is PAINLESS 
to the animal and SAFE for the 
operator ... also minimizes in- 
ternal bruises and blood clots 
throughout the - carcass, stuck 


shoulders, and shackle bruises. 





Get all the interesting facts: 


Dressed Pork is OUR BUSINESS — our ONLY BUSINESS! 








PHONE 5-8051 AND ASK FOR: 


JAMES KUECKER, General Manager 
LARRY WALSH, Sales 


RICHARD NEEDHAM, Asst. Mgr. 
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dling 15,000 lbs. of food per batch on 
a wet basis can be built for about 
$500,000. This is for freeze-drying 
only. The amortization cost for the 
equipment over a 10-year period 
would be 2¢ per lb. of water re- 
moved. If other costs, including la- 
bor and energy, run about 2¢ per 
lb., the total cost is about 4¢ per 
lb. While this may be too much for 
carrots and onions, it is not too 
much for shrimp, beef and chicken. 

If wartime emergency requires 
food dehydration equipment, then 
there must be a civilian peacetime 
demand for these products or the 
nation will not be able to build 
plants for processing these foods, 
declared Dr. A. J. Harriman, direc- 
tor of research, Thomas J. Lipton, 
Inc., Hoboken, N. J. 

Concentrated coffee, dehydrated 
milk and potatoes are examples of 
dried foods which have won accept- 
ance. However, the commercial 
processor has two major problems 
in processing foods that might be 
acceptable for the military service 
in an emergency. During peacetime 
he must prepare foods acceptable in 
the civilian market, and he must 
package them in a like manner. 
Grocery bag or pantry shelf space 
is not a problem in peacetime mar- 
keting even though it is important 
to the military services. The com- 
mercial producer may actually 
package an item in a large container 
for merchandising reasons, but the 
equipment used might not be suit- 
able for military supply. 

The American standard of living 
also slows the acceptance of dehy- 
drated foods. In England, where 
household refrigerators are not as 
numerous and much of the food- 
stuff must be imported, dehydrated 
foods have greater civilian accept- 
ance, he stated. 

BRITISH-CANADIAN: _ British 
military research workers have pro- 
duced some accelerated freeze- 
dried bacon of remarkably good 
quality which requires only 5 min- 
utes soaking before frying, reported 
Dr. Alan G. Kitchell, British Joint 
Services Mission. If it is found to 
have good storage life, it may well 
supersede the canned product. 

The Canadian government is let- 
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Longer lasting color, greater sales appeal, and fewer returns are key reasons why Ed Auge 
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Packing Company, San Antonio, Texas, uses high levels of NEO-CEBITATE in cured meats. 


Texas Packer Improves Color Stability of Ham 
and Bacon with High Levels of Neo-CEBITATE 


Ham and bacon now marketed by Ed 
Auge Packing Company look and sell 
better than ever before. John Keene, 
president and general manager of Ed 
Auge, reports that NEo-CEsiITaTE in 
the curing formula helps make the 
difference. 


This Texas packer takes advantage 
of the much higher levels of NEo- 
CEBITATE—up to 87!4 oz. per 100 
gallons of pickle—now permitted by 
the M.I.D. By increasing the amount 
of Neo-CEBITaTE formerly approved, 
better initial cure color and greater 
protection against color fade are ob- 
tained. As a result, NEo-CEBITATE 
pays off for Ed Auge on three counts: 

1. Better color creates greater sales 
appeal. 

2. Increased color stability at point 
of sale reduces product returns to a 
minimum. NEo-CEBITATE more than 
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pays for itself on this count alone. 


3. Consumer loyalty to the packer’s 
products is strengthened. Housewives 
find that Ed Auge’s products retain 
their appetizing color and flavor 
longer. 

Scores of other packers report simi- 
lar dollars-and-cents benefits by cur- 
ing ham and bacon with high levels 
of NEo-CepitaTE. Studies prove that 
color holding depends largely on the 
amount of NEo-CEBITATE remaining 
in the product after processing. The 
originally approved level provided 
only limited color stability. With the 


use of higher levels, however, the 
color of the finished product is sig- 
nificantly protected against fading. In 
fact, tests show that color stability is 
extended up to 600% in hams cured 
with high levels of NEo-CEBITATE. 


If you are considering NEo-CEBITATE 
for your cured meats, you will also be 
pleased to know that it is simple to 
use. It is easily adapted to your pres- 
ent formulations and processing 
methods. 

Call in your Merck representative 
now for the complete story—or write 
us for descriptive literature. 


® NEO-CEBITATE is a registered trademark of Merck & Co., Inc, 


y 4 N 


MERCK 


MERCK CHEMICAL DIVISION 


. MERCK & CO., INC. + RAHWAY, NEW JERSEY 
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Amazing Savings 


with the NEW 





Skinning Machine 
PADCO 


another 


and Profits 





PRODUCT 


e Greater Carcass Yield 


¢ Greater Operator Efficiency 


¢ Longer Blade Life (they’re 


reversible) 


¢ Less Operator Fatigue 


e Less Waste Fat on Hides 


Lighter weight, American made, mechani- 
cally reliable, sealed bearings, no special 
parts. Electric and pneumatic models. 


Autoflay is easy 


to install, easy 
me 4 3 8 
easy to make 


money withl 


Autoflay's savings amortize its cost quickly. 


Write now for complete story of savings in your skinning 
operations, list of distributors and prices. 


PA CKERS DEVELOPMENT CO. 


Rochester, New Hampshire 

















SEE NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER AT NIMPA BOOTH 36 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER 


manufactures a complete line of mechanical 


and electrical humane stunning devices of iI 
specialized design for every purpose ‘ 


FOR STEERS, COWS, Genuine Schermer Model M. E. Pene- 


BULLS, HOGS 


trating type captive bolt stunner with 


or without long handle (see right) 


FOR CALVES AND 
SHEEP 


The new Schermer humane Knocker 
with a captive mushroom head. Stuns 


instantly without penetrating the skull. 
Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 


e Telephone LExington 2-9834 
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ting contracts for a commerci 
freeze-drying plant to be opera 
by private industry. This plant wil} 
employ the freeze-drying technique 
developed by the Canadian Defense 
Research Board in which radiant 
heating from blackened surfaces. 
alone, or in conjunction with spiked 
plates, dries the frozen meat im- 
paled between them, reported Dr, 
J. H. Hulse, head of food research, 
Defense Research Medical Labora- 
tories, Toronto. 

The plant will have the following 
features: 1) a capacity of between 
200 to 300 lbs. of raw product; 2) 
a total useful shelf area of about 
100 sq. ft.; 3) a heat supply through 
radiation from blackened heating 
platens which may or may not be 
used in conjunction with spiked 
plates; 4) removal of water vapor by 
mechanical pumps and an ice con- 
denser to provide a maximum rate 
of moisture evaporation of about 35 
Ibs. per hour. 

Pumps and condensers were chos- 
en since they will provide greater 
flexibility to study varying levels 
of vacuum down to an absolute 
pressure of 0.5 mm. 

The contract is a two-stage ven- 
ture. The first phase will be for the 
equipment and after this has been 





accepted as satisfactory it will be — 
offered to a meat processing com- | 


pany which will provide space, serv-— 


ice and labor to operate the unit] 
and will develop economically sound 
and commercially feasible processes ” 


for raw meat, precooked meat and 
complete meals. This is the founda- 
tion for a reliable freeze dehydra- 


tion industry in Canada, according — 


to Dr. Hulse. 
The DRML has developed the fol- 
lowing satisfactory freeze-dried - 


items in the laboratory: beef slices 
with gravy; pork slices with gravy; 
beef stew with onions and _ peas; 
beef loaf with gravy; meat balls 
with gravy; swiss steak; lamb and 
veal slices, 
dishes. 


and_ several poultry 


Curing ingredients render dehy- — 
drated meat susceptible to oxida- | 


tive rancidity as do traces of metal. 


Studies of the various freeze- — 


drying methods, ie., single shelf 
freeze-drying, accelerated contact 
plate freeze-drying and spiked plate 
freeze-drying, and conventional 


freezing have indicated that freeze- | 


drying brings about some changes” 


in the meat but these are of small 7 


magnitude. 


The DRML has done work with 
a vegetable dehydration company” 
using a center exhaust hot air tun-— 
nel dryer for the dehydration of 7 
ground cooked beef and pork. The: 


cooked ground meat was loaded on™ 
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NATIONAL INDEPENDENT 
MEAT PACKERS one 


Coming to the NIMPA meeting, May 12th—15th? See us in AMERICAN 
the General American suite 347-348 at the Ambassador Hotel TRANSPORTATION 
in Atlantic City. CORPORATION 

Ask us about the car that takes the “‘perish” out of perish- 135 South La Salle Street 


ables—the new General American 2200 cubic foot mechanically Come tre ene 
Union Refrigerator Transit Lines Divisia 


refrigerated car. 4206 North Green Bay Road, 
Milwaukee 12, Wisc. 













It pays to plan with General American 














BALANCED. peed 
fi rat choice 
of processors 






© Assures better cured color 


® Retains natural juices 





® Eliminates soggy or weepy hams 
@ Higher yields 

© Complies with M.1.B. regulations 
® Blended to give highest solubility 


® Non-corrosive in meat curing pickle 








SERVING THE FLAVOR NEEDS OF THE NATION 


BLACK ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 











































fe eto SR St a a eV oO 
IMPORTED ITALIAN SALAMI | | % FR 
Italian in flavor. | se a fine reputation ¢ 
; (im taste |e since 1904 a 
ee re IMPORTERS | ie a 
mes EASTERN SAUSAGE AND PROVISION CO. | | == =e 
178-80 FRANKLIN ST., N.Y. 13, N. Y. | isp ze: 
GALVANON! AND, NEVY BROTHERS | Be ae 
P 133 WATTS ST., NEW YORK 13, N.Y. | | isp FOR QUALITY * 
moms a; 
| | & : 
” Se th meet um dioeae | 28 HAMS - BACON - BOLOGNA ae F 
NEW YORK 20K.  €€ SAUSAGE - CANNED HAMS < 
moet, | | & PULLMAN OR PEAR SHAPE @ | | 
: ‘ ® BOILEDHAMS-MEATLOAVES # | : 
a Cc ITTERIO : U.S. GOVERNMENT INSPECTED EST. 446 : 
SOLE AGENTS FOR THE ENTIRE EAST COAST Ee 76 G | Offi d Pl t R 
a ee ny areciay phe, a 25-45 Perret street, aeolian 22, N.Y. < 
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PERFECT WAY TO PRESERVE COLD CASH 


or any perishable commodity) 


U.S. ROYALITE REEFER LINERS 


eee@eeee ee ecevaesee eee ee see eee se 


Royalite stays sanitary! 
Simple steam hosing keeps 
Royalite kitchen-clean. It 
never rusts...never needs 
painting. Color is built 
right in to last indefinitely. 


Royalite is rugged! It 
can really take a beating. 
Fortified with rubber, it 
resists impact even at low 
temperatures...has a 
longer operating life. 


Royalite is extra-light! 
Compare the weight. 
Royalite lets you carry 
bigger pay loads because 
it weighs less...takes up 
minimum truck space. 


Royalite is ribbed to permit circulation of cold air for even refrigeration of cargo. 


Hundreds of reefers are rolling over the roads, 
equipped with U.S. Royalite® liners. Large 
fleet owners — who check for economy — 
started road-testing them over four years ago. 
Now, they are specifying Royalite liners on 
all new and replacement installations. They 
find that with Royalite, there’s no guesswork. 
Their operating cost data backs their judgment. 
Royalite liners are stocked and ready for 
immediate delivery. Available in gleaming 
refrigerator white for reefers, trucks, or 
walk-in coolers. Write for information. 


2644 North Pulaski Road * Chicago 39, Illinois 
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trays at about 2 lbs. per sq. ft. and 
dried at an air temperature of 180° 
F. for 1 hour and at 160° F. for 2 
to 3 hours with the linear air ve- 
locity being 800 ft. per minute. The 
meat consisted of very closely 
trimmed commercial Class 2 beef 
and lean shankless picnics and 
hams. Such air-dried meat may be 
eaten as is, reconstituted with hot 
water or pressed into bars which, 
when vacuum-packaged, have a 
long shelf life. 

A major research problem is the 
development of suitable flexible 
packaging material that is absolute- 
ly impermeable to moisture and gas 
transfer. None of the flexible pack- 
aging materials provides this degree 
of protection; only the hermetically- 
sealed sanitary can does. 

The DRML prefers vacuum pack- 
aging to nitrogen packaging for 
freeze-dehydrated meat since the 
package can be inspected without 
destroying it and the final user can 
note the leakers. 

Quality control as practiced in the 
food industries of North America 
cannot protect the foods from chem- 
ical, bacteriological and radiological 
warfare agents. While this problem 
has been outlined by the U. S. Civil 
Defense Food Advisory Committee, 


no action has been taken, Hulse ob- 
served. There is no point in develop- 
ing elaborate weapons and systems 
of defense and counter attack if most 


J. H. HULSE (left), 
head of food re- 
search, Defense 
Research Medical 
Laboratories 
of Canada, and 
Dr. Alan Kitchell, 
food technologist, 
British Joint Serv- 
ices Mission, ex- 
amine exhibit at 
the annual meeting 
of the Research & 
Development Asso- 
ciates in Chicago. 


of the population is going to be per- 
mitted to starve to death, according 
to Dr. Hulse. 

He recommended that the Associ- 
ates hold a food industry conference 
to consider the preparedness of the 


food industry against such warfare, 
since without an adequate planned 
system of food supply and manufac- 
ture capable of surviving a large- 





scale attack, all other forms of de- 
fense activity are pointless except for 
whatever deterrent value they may 
possibly possess. 

Current U. S. developments in 
military feeding were described by 





ACT, SELF-CONTAINED - 
CONTACT FOOD FREEZER! 


pot ed > 
MODEL 2735-6 
THE ANSWER 


FOR THE SMALLER 
OPERATION 


6-Station unit: 240—5” x 444” packages per freeze. . 
tion and hydraulic equipment self-contained . . 

. only 17 sq. ft. of floor space required . . 
“Thermo-Film” feature increases freezing speed up to 10%... 
installation requires only electrical, water and drain connections. 


DOLE REFRIGERATING COMPANY 
5946 WORTH PULASKI ROAD, CHICAGO 46, ILL. 
103 PARK AVENUE, NEW YORK 17, WN. Y. 
Canada: Dole Refrigerating Products Limited, 
Oakville, Ontario 








. uses R22 refrigerant 





> BEEF 


. all refrigera- 


. patented DOLE 





- VEAL - - LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 


PORK 


- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CoRP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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FREEZ 414794 NG: 


IN] W REVOLUTIONARY 
DYLITE® 


Foam Plastic 
Insulated Shipper 


© Keeps Meats Solidly Frozen 
36 - 48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 





28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. 

Model 50-CW. Wt. only 14 Ibs 


Royalite Model 50-RW 

with tough Royalite 

outside case ........ 95.00 
Model 50-RR Illustrated 
Royalite inside 

in Fiberboard case ...$27.50 and outside ....... $118.00 


POLYFOAM PACKERS CORP. 


6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 




















FOSTER BROS. 


Beef 
Splitters 




















FASTER... \ 
CLEANER... 
NO WASTE... 


BLADE LENGTHS 
12”, 13”, 14” 


WEIGHTS 
6#,7#, 8#, 9# 











Order From Your Dealer or Direct From 


COLUMBIA CUTLERY CORP. 


225 Lafayette ¢ New York 12, N.Y. 











Phone: Canal 6-6007 
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TRANSPORTATION 


REFRIGERATION PROBLEMS ? 





HERE’S THE ANSWERI 





FOR UNDERFRAME OR NOSE MOUNT 








Completely electric . . . 
engine-mounted generator .. . 
. Full capacity hermetic compressor. 


© Blower coil, Cold-Cel Holdover Truck Plates or Truk-Cel Eutectic 











Powered by a heavy duty, light weight, 
Same type of power as nighttime 





Blowers can be used. 


© Heat-Cel Automatic Hot Gas Defrost on low temperature blower 
coil systems. 


© Heating available for winter. 


© Auxiliary truck-mounted electric equipment (pumps, hoists, 
lights, etc.) operated from same power source. 


© Only standard electrical and refrigeration circuits used. 


DOLE 


REFRIGERATING COMPANY 


5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS | 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Dole R 





rating Products Limited, Oakville, Ont., Canada 
Write for Engineering Catalog HE 
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Bunn Tying Machine, one of two in this plant, 
makes short, pleasant work of tying rolled roasts. 


Machine-tying 
beats hand-tying 








At Pfaelzer Brothers’: Bunn Meat Tying Machines 
“tie a neater, tighter roll...at lower cost per unit!” 


Using hand-tying methods, the job 
you see above (requiring 8 to 12 
separate ties) used to take 3 to 5 
minutes. Today, using the Bunn 
Meat Tying Machine, it’s done in 
30 seconds or less! 


And the quality, too, is better. 
“We get a neater, tighter roll than 
we ever could before,” reports this 
leading Chicago firm, “And no more 
blistered hands, either!” 


Ties anything. Results like these 
typify the savings you may realize 
with modern Bunn tying. Hams, 


*Ptaelzer Brothers, Chicago, Illinois. 





slabs, poultry, rolled and boxed 
meats of every size and shape: 
the Bunn Tying Machine adjusts 
automatically to handle them all. 


Operation is simple, positive. 
You just position your meat, then 
step on a trip. Automatically, you 
get a tight uniform tie...in seconds. 
Faster than hand tying? About 10 
times. And remember: the Bunn 
knot can’t come undone. 


Send today for full data on how 
modern Bunn tying can cut costs 
for you. Use the handy coupon. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-50, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


GET THE 
WHOLE STORY 
Send today for 

this fact-packed 
booklet, which 
illustrates the 

many advantages 


B. H. BUNN co., Dept. NP-50 
7605 Vincennes Ave., Chicago 20, Ill. 


10°1 





(] Please send me a copy of your free booklet. 
(] Please have a Bunn Tying Engineer contact me. 











Name. 
of Bunn Tying 
Machines. c y. 
Or let a Bunn 
Tying Engineer 
show you. Address 
No obligation. R 

City. 


Zone. State 
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Dr. Virgil Wodicak, director, food 
division of the Institute. While much 
remains to be done, flexible pack- 
ages for cooked meat are being ex- 
amined. These packages reduce the 
heat transfer path during processing 
and give a sterile product with less 
heat damage. Short-time, high-tem- 
perature sterilization and aseptic 
packaging are also being investigated 
to improve flavor and texture of the 
meat product. However, to date, the 
advantages gained in processing are 
cancelled in warehousing. 

Investigation has shown that the 
major constituents of undesirable 
canned meat flavors are the reaction 
products of carbonyl compounds 
with hydrogen sulfide or other sul- 
fides of low molecular weight. 

Three irradiated meat items are 
being studied for storage behavior as 
components of the individual ready- 
to-eat meals in parallel with ther- 
mally-preserved counterparts. 

For the five-in-one ration used for 
the small group, the military has 
under final field tests 21 different 
meals comprised mainly of dehy- 
drated pre-cooked foods. The only 
preparation needed is the addition of 
hot water and permitting the food 
to stand for 20 minutes. The mixing 
is done in the food package while the 
outer metallic container serves as the 
water boiler. 

The adhesive materials that hold 
raw food together are mostly large 
molecules; cooking tends to break 
them down and solubilize them. 
When these softened foods are de- 
hydrated, they tend to become fri- 
able and tender. Rough handling of 
the dry product is likely to break it 
up to small particles or powder, re- 
sulting in a reconstituted product 
resembling stew or hash. Products 
field tested to date have not suffered 
too seriously from this defect. 

The following officers were elected 
by the Associates for 1960/61: chair- 
man of the board, Clarence K. Wies- 
man, general manager, food research 
division, Armour and Company; vice 
chairman of board, Weld Conley, 
manager, research and development 
division, Chain Belt Co.; president, 
Clifford F. Evers, manager, commer- 
cial development-food, Ac’Cent In- 
ternational; executive vice president, 
F. Warren Tauber, general manager, 
food and package development, 
Visking Co.; vice president in charge 
of activities committee, Dr. J. M. 
Jackson, manager, special investiga- 
tions section, research division, 
American Can Company; treasurer, 
George E. Brissey, associate director 
of research, Swift & Company; sec- 
retary, Col. Rohland A. Isker (U. S. 
Army, retired), Reearch & Develop- 
ment Associates. 
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FRENCH ctaqurmenr £ 














NEW! FRENCH 


Mechanical Screw Press 


lighter grease... 
unburned cracklings ... 
at lower cost per ton! 


boosts hourly capacity 30-40%, 
Capacity to 2500 pounds of 
pressed cracklings per hour, 
producing cake of 8 to 10% residual 
fat. New force-feed arrangement, 
improved shaft design and large 
7” diameter barrel assure increased 
production capacity. Electronic feed 
and load controls eliminate manual materials 
handling. Exclusive FRENCH water-cooled cage, 
push-button operation and many other advanced 
features for today’s automated production. 


Write for 
CATALOG PH 4-10B 
for Complete Information on 


FRENCH Rendering Equipment 





FRENCH FRENCH 
Solvent Extractor Drip Rendering Lard Cookers FRENCH 
The exclusive FRENCH Azeotropic Assure highest quality refined lard Horizontal 
Extractor assures maximum fat re- —white, odorless, with high smoke Melter 
covery with minimum handling. point. 


Exclusive drive unit permits 
reduced shaft speeds with- 
out loss in H.P. for wider 
range application. Reduces 
cooking time, assures 
quieter, cleaner, more 
efficient operation. 
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Feather Meal FRENCH 





me FRENCH on ne 


Dryer Equipment Hydraulic Curb Presses 
Increases plant capacity. Reduces With floating curb. Unusually heavy MACHINERY co. 
drying time without scaling prob- construction for bigger yields and PIQUA, OHIO-U.S.A 
ems. Produces a lighter—more lower operating and maintenance 
marketable product, Reduces odor. costs, 







@ MECHANICAL SCREW PRESSES « COOKER-DRYERS 
@ SOLVENT EXTRACTION PLANTS 
( @ FLAKING AND CRUSHING ROLLS 





See French first for the finest in rendering equipment ! 



















Phone us 
at the 
Omaha 

. Stockyards 


_ we'll fill 


your orders 


Fm. 
WEST 


relate! 


ma =6COMPANY 


Phone 


MArket 8403 LIVESTOCK ORDER BUYERS 





‘707 EXCHANGE BLDG. OMAHA 








PAK-R- *BORRD. 





Self Seruice Products 


SEE YOUR PURCHASING GUIDE sve a 
FOR NEAREST REPRESENTATIVE 


The PAK-R-BOARD Corporation 


343 South Mulberry Street 
Marshall, Michigan 
Phone STory 1-3903 
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“BUY” HILGER ICE MAKERS 


FLAKE—CHIP—FRAGMENT ICE 


Also %” Thick Ice Pieces 


FOR ALL PROCESSING AND SHIPPING. 
WIRE—PHONE FOR ENGINEER 
TO QUOTE PRICES 


Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


1834-42 W. 59th St. CHICAGO 36, ILL. 

















The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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ALL MEAT... output, exports, imports, stocks 








Meat Production In Second Weekly Gain 


Meat production under federal inspection for the week ended April 
30 totaled 414,000,000 lbs. for a small increase over the previous week’s 
412,000,000 Ibs. and a fairly substantial increase over the 400,000,000 
Ibs. produced in the closing week of April last year. This was the sec- 
ond consecutive weekly meat production gain. Slaughter of all livestock, 
except that of hogs, was up from the previous week and slaughter of all 
classes was larger than last year. Cattle kill held about a 16,000-head 
edge over the number slaughtered a year ago, while that of hogs was 
about 50,000 above the count last year. Estimated slaughter and meat 
production by classes appear below as follows: 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
SS... Ce ere 350 1,325 183 5 
OS SE ae 335 1,370 188.9 
May A. Sensei veeak as 334 199.8 1,275 177.6 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
STINE ME. 5 go's va vleecie 9 ace 92 10.9 255 12.5 414 
ke ee eee 89 10.3 245 12.0 412 
May BE, cs Sheen sie he 88 10.5 242 11.9 400 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


Lambs, 369,561. 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 


Lambs, 137,677. 


641,000; Calves, 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


55,241; Sheep and 











Week Ended 

Live Dressed Live Dressed 
OE RAR 1,030 592 243 138 
ME OME a. bones eedcere 1,040 598 243 138 
May RTE oo ksidb as vee'siad's 1,046 598 245 139 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
NMR” osal5 0505s, 0:0: 3’ <r8i0\0 210 119 99 49 a 39.7 
ere 205 116 100 49 — 41.1 
May Dee 6 od écs nanactae 211 119 100 49 14.3 42.7 








Armour Loads Season’s First 
Meat, Lard At Chicago Port 


Orders for overseas shipment of a 
total of 2,500,000 lbs. of boxed re- 
fined lard and boxed frozen variety 
meats will be loaded on ships at the 
Port of Chicago by Armour and 
Company within the next two weeks. 
Destinations are in the United King- 
dom and Europe. 

The first shipment of 400,000 Ibs. 
was loaded on the Harpefjell last 
week. Lard orders will be filled 
principally by Armour’s Chicago re- 
finery at 4300 S. Racine ave. Other 
products will be shipped to Chicago 


from several western plants by rail’ 


and truck to be loaded on the vessels 
without rehandling. 


Colombia Considering Beef 
Exports On A Larger Scale 


Colombia, in her quest for favor- 
able foreign trade, is reported con- 
sidering the idea of going in for 
more extended beef exports. The 
United States is considered the 
prime objective. Special attention is 
being given to the establishment of 
tanning factories and cattle slaugh- 
ter plants with a view to exporting 
meats and thus improving the coun- 
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try’s foreign trade position. 

Various business and government 
agencies will be consulted for advice. 

Meat exports present one of the 
best opportunities for Colombia to 
increase its foreign earnings. At 
present, however, most of the Co- 
lombian slaughterhouses cannot pro- 
duce meat to meet the inspection 
standards of the U.S. and some other 
importing countries. Also, they can- 
not use by-products efficiently. Since 
Colombia has foot-and-mouth dis- 
ease, imports to the U.S. would be 
limited to canned and fully cured 
meat products. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Mar., 1960-59, as 
reported to THE PROVISIONER: 








March 
1959 
Cattle, head .......... 41,220 36,059 
CORN INE kecccass 22,119 18,633 
i a Seer es 16,676 16,207 
Seeem, MONE oaks cece 45,404 49,685 


Meat and lard production for 
March 1960-59 (in lbs.) were: 


i ii dawbes > ce s:cne 9,382,547 12,065,775 
Pork and beef .......... 12,803,081 10,680,033 
Lard, substitutes ........ 880,116 926,351 

be ee eee 23,065,744 23,672,159 


As of Mar. 31 1960, California had 123 meat 
inspectors. Plants under state inspection to- 
taled 365, and plants under state approved 
municipal inspection numbered 50. 


U. S. MEAT EXPORTS 


While exports of red meat from 
the United States are small com- 
pared with such imports, exports of 
most meats in February showed a 
considerable edge over volume for 
the same month last year. However, 
U. S. exports of animal fats run 
considerably above total meat im- 
ports. Outshipments of lard in Feb- 
ruary at 50,259,991 lbs. were down 
from 56,520,858 lbs. in February 
1959. This was one of the rare in- 
stances in months that exports of 
lard were below the year before. Ex- 
ports of inedible tallow totaled 124,- 
115,198 lbs. for a sharp increase over 
last year’s February volume of 74,- 
405,499 lbs. 

U. S. exports of meat products in 
February 1960-59 are listed below 
as follows: 


February February 
1960 1959 
Pounds Pounds 
Commodity 
EXPORTS (Domestic): 
Beef and veal— 
Fresh or frozen 
(except canned) ... 1,033,476 515,508 
Pickled or cured 
(except canned) ... 1,063,200 841,974 
Pork— 
Fresh or frozen 
(except canned) ... 1,083,180 854,028 
Hams and shoulders, 
cured or cooked ... 1,755,950 1,176,462 
WOGO. 6. cca danvencss> 1,439,749 3,271,517 
Pork, pickled, salted or 
otherwise cured ... 858,357 1,740,789 
Sausage, bologna & 
frankfurters 
(except canned) 167,976 149,093 
Meat and meat products 
(except canned) ... 450,654 13,860 
Beef and pork livers, 
fresh or frozen ... 5,823,946 4,207,551 
Beef tongues, 
fresh or frozen ... 2,815,283 1,536,515 
Variety meats 
(except canned) ... 2,706,524 945,537 
Meat specialties, 
HPOBOM  nccccccccse 553,319 250,885 
Canned meats— 
Beef and veal ...... 61,113 112,484 
Sausage, bologna and 
frankfurters ...... 97,943 97,480 
Hams and shoulders . 48,152 70,057 
Pork, canned ....... 329,941 387,356 
Meat and meat products 145,937 383,689 
Lamb and mutton 
(except canned) ..... 117,382 41,550 


Lard (includes rendered 
pork fat) ........... 


Shortenings, animal fat 

(excl. lard) ..... “a 70,450 27,950 
Tallow, edible ....... 482,815 505,061 
Tallow, inedible ....... 124,115,198 74,405.499 
Inedible animal oils .. 2,166,010 152,626 
Inedible animal greases 

and fate .....ccccsecs 17,934,337 10,610,756 


Compiled from Bureau of the Census records. 


50,259,991 56,520,858 





EAST COAST MEAT IMPORTS 


Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


WEEK ENDED APRIL 23, 1960 
From Argentina—395,310 canned beef. Aus- 
tralia—625,704 boneless beef, 55,980 boneless 
lamb and mutton and 752,122 boneless mutton. 
Brazil—54,000 canned beef. Canada—169,527 
miscel. meats, 616,375 fresh pork and 109,575 
cured pork. Denmark—12,118 canned pork, 
Holland—246,096 canned pork. Ireland—3,214,- 
485 boneless beef and 13,803 cured bacon. 

New Zealand—76,377 boneless mutton. 
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PROCESSED MEATS . . . SUPPLIES 











March Meat Output Well Above Last Year 


March saw an increase in meat production over both February 1960 
volume and March last year. March meat production, excluding farm 
slaughter, totaled 2,322,000,000 Ibs. compared with 2,158,000,000 Ibs. in 
February and 2,087,000,000 lbs. in: March 1959. March lard production 
at 223,000,000 lbs. was up from 203,000,000 lbs. in February and 217,- 
000,000 lbs. for the same month last year. The three-month aggregate 
of 6,874,000,000 lbs. was 9 per cent larger than last year’s 6,305,000,000 
Ibs. for the same period. Beef production in March totaled 1,197,000,000 
Ibs. for a 16 per cent edge over March 1959 volume of 1,030,000,000 Ibs. 
Three-month totals on beef were 3,475,000,000 and 3,102,000,000 Ibs., 
respectively. Veal and pork production were up from last year, while 
production of lamb and mutton was down. Estimated commercial 
slaughter and meat production by classes appear below as follows: 








Canada Releases Pork For 
Home Sale; May Ship To U. S, 
The Canadian Agricultural Stab. 
ilization Board has released govern. 
ment-owned canned pork lunch 
meat for domestic sale. Marketing 
of the meat will be gradual and q 
selected intervals to prevent depres. 
sion of the live hog market. Al. 
though merchandising of the meat 
will be concentrated on the domestic 
market, some of it may be offered 
to buyers in the United States. 
In the event that some of the pork 
will be exported, shipments will be 
made under the export control aet 














COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1960-59 : ‘ x 4 
Cattle Calves Hogs » Sheep & Lambs which requires the - porter to Pur 
1960 1959 1960 1959 1960 1959 1960 1959 chase the product at a price in line 
Pe stnetkins 2,031.0 1,915.0 647.2 675.5 7,779.7 7,029.8 1,376.2 1,494.6 . st: 
NE eae 1,858.4 1,617.4 610.6 601.2 7,008.5 6,715.2 1,195.4 1,217.8 -with the prevailing government 
UG a a ole ga 2,063.7 1,762.0 742.9 683.5 7,340.2 6,818.5 1,217.5 1,308.9 guaranteed price. If the exporter 
Ee Se 1,892.7 641.9 6,695.7 1,262.0 : 
ey 50 3 1,840.6 556.3 5,899.2 1,167.3 sells his own stocks, he must replace 
EN 1,931.7 580.5 5,842.7 1,224.0 . 
WM feos 2,038.1 614.8 6,157.3 1,288.2 them ee from bie pi 
SRT DE SOM 1,897.2 603.5 5,910.7 1,182.5 men so at a price in line wi 
SPs 2,064.2 690.8 6,926.8 1,356.2 ernment a t P 
ee sii 2,088.6 746.4 7,845.9 1,373.8 the guaranteed level. 
ae eee ,903.0 6 4 »212. . . 
eth 2001.3 698.5 8269.1 1325.8 Canadian hog prices are currently 
Jan.-Mar. . 5,953.1 5,291.5 2,000.7. 1,930.2 2,128.4 + 20,563.8 3,789.1 3,921.8 much in line with those in the US. 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 and it is not expected that much of 
Beef Veal Pork L&™M Totals Lard * . * 
1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 the pork will find its way here. 
Mah. se aesKEs 1,192 1,127 78 77 1,054 965 68 75 2,392 2,244 239 298 
Ws cdo 1,086 946 72 69 940 907 60 62 2,158 1,984 203 208 
SE ee ee 1,197 1,030 83 74 981 918 61 65 2,322 2,087 223 217 U. S. LARD STOCKS 
ees alas 1,100 74 920 62 2,156 218 
ees: 1,071 72 823 55 2,021 201 Stocks of lard and rendered pork 
UI so cant a 1,112 78 826 55 2,071 198 fat at packing plants, factories and 
RRA RA 1,168 82 841 58 2,149 206 : d d 
Meet des. 1,083 78 792 53 2,006 184 warehouses, refrigerated and non- 
oa; see peed od ome a eo = refrigerated, on March 31, 1960 to- 
Nov. ....... 1,082 = — = ae - taled 152,500,000 Ibs. This volume 
SERA 1,162 . F 2 : ; 
Jan.-Mar. | 3,475 3,102 233 215 2,977 2,790 189 198 6,874 6,305 665 652 compared with 132,200,000 Ibs. in 
stock on March 31, 1959. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS a op gee Oneal 
Pet emaeee tet, Gel. SMOKED MEATS (Lel prices quoted to manu- oo cella are 
Mm U-1D. FOU ..ceecveee re ee e 
Pork saus., sheep cas., Wednesday, May 4, 1960 facturers of sausage) NS decison cane 3.65 @ 3.7) 
in 1-lb. package ...... @55 Hams, to-be-cooked, Beef rounds: (er set) ree 2.70@ 2.8) 
Franks, sheep casing, 14/16, wrapped .......... 50 Clear, 29/35 mm. ....1.25@1.35 pt ER eee eee a 1.35@14 
in 1-lb. package ...... 63 @69 Hams, fully cooked, Clear, 35/38 mm. ....1.25@1.35 
Bologna, ring, bulk ..47 @54 14/16, wrapped ......... 51 Clear, 35/40 mm. ....1.10@1.25 
Bologna, a.c., bulk ....35 @41 Hams, to-be-cooked, mi Clear, 38/40 mm. ....1.25@1.35 CURING MATERIALS 
Smoked liver, a.c., bulk 37 @45 16/18, wrapped .......... Not clear, 40 mm./dn. 75@ 85 : 
Felis senses, actt- Hams, fully cooked, Not clear, 40 mm./up 95@1.05 Nitrite of soda, tan cms Be 
service pack. ........ 58 @71 16/18, wrapped .......... 50 Beef weasands: (Each) Pans Sarinadl poate oe 
Smoked liver, n.c., bulk 47 @53 Bacon, fancy, de-rind, No. 1, 24 in./up 13@ 15 mittath cf" wodh a 
New Eng. lunch spec. 61 @66 8/10 lbs., wrapped ..... 43 No. 1, 22 in./up 16@ 18 pure refined powdered nitrate 
Olive loaf, bulk ....... 4014 @53 Bacon, fancy sq. cut, seed- BS cnthade , ce P 8 
Blood and tongue, n.c. 4712 @56 less, 10/12 lbs., wrapped 40 eef middles: (Per set) OF SOGA ...ccceccvccceees 
Blood, tongue, a.c. ...45%4@54 Bacon, No. 1, sliced 1-lb. Ex. wide, 2% in./up 3.60@3.85 Salt, paper sacked, f.o.b 
1 ¥ Spec. wide, 2% in. 2.65@2.90 Chgo. gran. carlots, ton .. 30. 
Pepper loaf, bulk ....4814@6515 heat seal, self-service pkg. 53 
Pickle & Pimento loaf . .4314@53 Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib. 
gs Narrow, 1% in./dn. ..1.15@1.30 bags, f.0.b. whse., Chgo . 28.5) 
Bologna, a.c., sliced S E Sugar: 
6, 7-02. pack. doz. ....2.61@3.60 PICES Beef bung caps: en Re 
New Eng. lunch spec., : Clear, 5 in./up ...... 38@ 42 R fin d stand aaa sm 
sliced, 6, 7-0z., doz. 3.93@4.92 Basis Chicago, original bar- Clear, 414-5 inch ..... 29@ 34 an ae Ce 9.5 
Olive loaf, rels, bags, bales) Clear, 4-4% inch ..... M03 yl cae ee, ee 
sliced, 6, 7-0z., doz. ..2.93@3.84 Whole Ground Clear, 3%-4 inch 16@ 19 Ib. bags rp Haaaree 
P.L. sliced, 6-o0z., doz. 3.55 @4.80 Allspice, prime 86 96 Beef bladders, salted: (Each) ta lees "2% ES 8.8 
P&P loaf, sliced, SE ec cwus owas 99 1.01 7% inch/up, inflated .. 21 Diiteoss regular: De eee 
6, 7-oz., dozen ....... 2.78@3.60 Chili pepper ....... os 56 614-71 inch, inflated .. 12 Caraiaas toobiotn, out) jcc 
Chili powder ....... fe 56 514-614 inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 7 
Cloves, Zanzibar .. 60 65 7 
DRY SAUSAGE Ginger, Jamaica 48 54 Pork casings: — hank) 
; 29 mm./down ........ -45@5.00 
ee es MME OOM: seec ss v'es 4.35@5.00 SEEDS AND HERBS 
(Sliced, 6-oz., Ib.) es flour, fancy 43 MEADS. 04-4 6 ds Scdia ote (Lel., Ib.) Whole Groun# 
Cervelat, hog bungs 1.08@1.10 I n'a 44,010 4b 00 38 ei TAM. oe sccesvceee pp ve bop Caraway seed ........ 8 by 
Ce ener e 65 @67 West Indies nutmeg 1.82 8/42 mm. ........... 35 @2. Cominos seed ........ 46 5 
agree 89@91 ———, American, Hog bungs: (Each) Mustard seed 
Holsteiner. ............. 78@80 oe eRe + 52 Sow, 34 inch cut ........ 62@64 MRED ed os pin nce ete 23 
Se eS 98@1.90 Paprika, Spanish, Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Salami, Genoa style Fe): be TR SS Sey 5 Sr ae 67 Large prime, 34 in. ..... 42@45 MON 25650)5.035, a: iicrece pie 37 
Salami, cooked ........ 1@53 regumen pepper .. or 63 Med. prime, 34 in. ...... 29@32 Coriander, 
aa 88@90 Pepper: CTE ORRIN 06 oi3 oi'e:e 0s sora 16@22 Morocco, No. 1 ..... 20 “= 
| ERAGE 1.00@1.02 Red, No. 1 ....... re: 56 Middles, cap off .......... 70@75 Marjoram, French .. 54 ° 
oo celine aca sek 89@91 IR are 1.08 1.16 Te AOD 655 ce biew oon gece 7@10 Sage, Dalmatian, 
MRORCRGGNS .nwecscccccsa 60 @62 MEE, ace piomeiseak 75 80 Hog runners, green ...... 15@20 Oy GREET Aine pee oF 59 
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FRESH MEATS... Chicago and outside 
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CHICAGO 


May 3, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


BEEF PRODUCTS 
(Frozen, — Ib.) 


Prime, 700/800 «ee. none qtd. Tongues, No. 1 ’s 
Choice, poten rare — Tongues, No. 2, oa 31 
oe 700/800... pe Hearts, regular 100’s .. 22 
Cho! Pe yah a Livers, regular, 35/50’s 24 
i PEN Lavere, , 7 
Good, 600/700 ...... 40% @41 oe CU 
- Ce nee a a Tripe, scalded, 100’s .. 74 
omm tte: OS Lips, unscalded, 100’s 14 
Canner-cutter cow 31% Lips, scalded, 100’s . 16% 
ME) (sinwisie pads od 402 4, 
PRIMAL BEEF CUTS Came ae 
Prime: 
Rounds, all wts. ...55 @56 AN 
Tr. loins, 50/70 (cl) 90 @108 Beef a cy MEATS 
Sq. chux, 70/90 ... 204 Beet tongues, oS 
Armehux, 80/110. ..36%4 @37 ae = 
is, 25/ de! onda ° oy i ala 
Briskets (el) <.......30 @30¥%4 ee = = 
Navels, No. 1....... 13% @14%4 , MORON 6s cia sradiises 155 
Flanks, rough No. 1 1414 alf tongues, 1-lb./dn. 30 
Choice: 
Hindatrs., 5/800 .... 5314 BEEF SAUS. MATERIALS 
Foregtrs., 5/800 ..... 36% FRESH 
Rounds, 70/90 Ibs. ..52 @52) 
Tr. loins, 50/70 lel. 76 @as” Se a ee 
gy or 4p ll ETS 
Armehux, 80/110 |. 36% @37 a 
Ribs, 25/30 (cl) 61 @64 s MRT 6 pak ee twics 1ad 4614 @47 
Ribs, 30/35 cl) ....61 @62 aa tea 
Briskets (lel) ........ 6:66 Soe ee 
Navels, No. 1 ....... 13% @14%4 on 190%, barrel 3914 @40 
Flanks, rough No. 1. 14% Renkiser chase sgh bh ” 
Good (all wts.): barrels ..... eee 45 
se. — eaeceys --.38 @39 Beef cheek meat, 
reed o0i¥n C18 oie Kelme 50 @52 trimmed, barrels ... 35% 
an OTS wesc ee eee eee 29 @30 Beef head meat, bbls. 2914n 
ei . ‘ a sg sccceccces 55 @58 Veal trimmings, 
s, trim’d. ....... 67 @70 boneless, barrels .... 44 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh baer ie 





‘ed pork 
ries and 
nd non- 
1960 to- 

volume 


lbs. 


(Per hank 


12.70@ 2.8) 
"71.35 @14 


RIALS 


-lb.  Cwt 
Chgo $11.9 


canoes 5.6 


ton .. 30.5 


hgo . 28.5) 
YZ. 2 
9.2 


Secon 8.8 
» sce 
see 


IERBS 
hole Ground 
28 ey 
46 5] 
23 
17 
37 


20 


54 OY 


59 


AY 7, 1960 





(ob lots, Ib. 
Cow, 3 Ibs./down ..... 80@ 85 a 


Cow, 3/4 Ibs. . 95@100 

Way 4/8 The. sc cicosce .102@107 Choice, carcass, 

Cow, 5 Ibs./up ..........116@120 Choice, carcass, 120/150 . 

Bull, 5 Ibs./up .........-116@120 Good, carcass, 90/150 
Commercial, 90/190 


CARCASS LAMB 


Qcl., Ib.) 
Prime, 30/45 Ibs. .... 


Prime, carcass, 90/120 
Prime, carcass, 120/150 .... 
90/120 .... 


Utility, carcass, 90/190 
Cull carcass, 


60/125 











46 @48 BEEF HAM SETS 
Prime, 45/55 Ibs. 44, @47 
aweom... € ce Tae See - osee 
ee m/e te 8 OO 8 86femt Guta th ea aeete 
Choice, 45/55 Ibs. .... 4414@47 a a . oe Coe 
Choice, 55/65 Ibs. .... 42 @45 _ 
Br OEE ORS 86.55 eiviece 40 @46 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
May 3 May 3 May 3 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs, ........ $45.00 @ 47.00 $46.00 @ 47.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. ........ 44.00 @ 46.00 44.00 @ 46. 44.50 @ 46.00 
Good, 5-600 Ibs. ........ 42.00 @ 44.00 43.00 @ 44.00 44.00 @ 45.50 
Good, 6-700 Ibs. .......... 41.00 @ 42.00 42.00 @ 43.00 43.00 @ 44.50 
cow: 
Commercial, all wts. .... 34.00@36.00 35.00 @ 38.00 37.00 @39.00 
Utility, all wts. ..... -. 33.00@35.00 31.00 @ 33.00 35.00 @37.00 
Canner-cutter ..... - 30.00@33.00 29.00 @31.00 34.00 @ 36.00 
Bull, util. & com’l. 37.00 @ 42.00 38.00 @ 40.00 40.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 None quoted 46.00 @54.00 
Good, 200 lbs./down - 48.00@52.00 46.00 @52.00 44.00 @52.00 
LAMB (Carcass): (Springs) (Springs) (Springs) 
Prime, 45-55 Ibs. ........ 45.00 @ 47.00 43.00 @ 47.00 49.00 @51.00 
e, 55-65 Ibs. ........ 42.00@ 44.00 41.00@ 43.00 None quoted 
Choice, 45-55 Ibs. ........ 45.00 @ 47.00 43.00 @ 47.00 47.00 @ 49.00 
Choice, 55-65 Ibs. ........ 42.00 @ 44.00 41.00 @ 43.00 None quoted 
EME WER jvc cdveens 42.00 @ 44.00 40.00 @ 44.00 45.00 @ 48.00 


FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


LOINS: 


ECM Ss 28) a a 40.00 @ 44.00 
OG TM cee cntee 40.00 @ 44.00 
ee IO yeu anes 40.00 @ 44.00 

PICNICS: (Smoked) 

BS Sree arate ee 29.00 @35.00 

HAMS: 
ne Tis. Sigs AGIs 44.00 @ 54.00 
EE TOME. onteaisic sha 43.00 @53.00 


(Shipper style) (Shipper a 





None quoted 26.50 @ 28 
44.00 @ 48.00 43.00 @ 46.00 
46.00 @ 48.00 43.00 @ 46.00 
42.00@ 44.00 43.00 @ 46.00 

(einen (ecm 
30.00 @ 34.00 31.00 @35.00 
48.00 @ 53.00 49.00 @55.00 
46.00 @51.00 48.00 @53.00 
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NEW YORK 
May 3, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
7 (Lel., Ib.) 

Prime steer: del., Ib.) veal breads, 6/12-0z. ........ 1.42 
Carcass, 6/700 + none qtd SR OMIUIRG «oa cepa acini ne te 1.62 
Carcass, 7/800 none qtd. Beef livers, selected ........ 39 
Carcass, 8/900 - none qtd Beef kidneys .............055 23 
Hinds., 6/700 61 @66 Oxtails, %4-lb., frozen eeaiwabats 19 
Hinds., 7/800 ...... --61 @67 
Rounds, cut across. 

flank off .......... 53 @58 VEAL SKIN-OFF 

Rds., dia. bone, f.o. 54 @59 

Short loins, untrim. ..102 @116 (Covsane petees,: Mis 
Short loins, trim 125 @152 Prime, 90/120 .......... 54 @60 
PO yee ak temic ie 17 Prime, 120/150 ........ 52 @58 
WMS FF amit. ve ok Choice, 90/120 ......... 45 @52 
Arm chucks Choice, 120/150 ........ 44 @50 
WHE aiocie. oss Good, 90/120 .......... 43 @46 
We rs Good, 120/150 .......... 41 @44 

Choice steer: Choice calf, all wts. ...40 @45 
Carcass, 6/700 Good calf, all wts. ... .39 @42 
Carcass, woh ay 
Carcass, 8/ - +e 
Hinds., 6/700 ......... CARCASS LAMB 
Hinds., 7/800 ......... dcl., Ib.) 
Rounds, cut across, Prime, 35/45 47 @50 

SAGE BAR ois 6 b.5:9 asses 52 @57 Prime, 45/55 -.44 @50 
Rds., dia. bone, f.o. .53 @58 Prime, 55/65 43 @45 
Short loins, untrim ..68 @76 Choice, 35/45 47 @50 
Short loins, trim. ....90 @100 Choice, 45/55 44 @50 
| SER Se Pee 16% @19 Choice, 55/65 43 @45 
MN ona si Aa Ra 6 paradocs 59 @65 Good, 35/45 42 @44 
Arm chucks .......... 3914 @44 Good, 45/55 40 @43 
ee rer 35 @41 Good, 55/65 39 @41 
PO tcrencsivedican ws 12 @16 (Carlots, Ib.) 

Good steer: Choice, 35/45 .......... 46 @49 
Carcass, 5/600 431% @4515 Choice, 45/55 .......... 43 @49 
Carcass, 6/700 4314 @4515 Choice, 55/65 .......... 42 @44 
Hinds., 6/700 . . 514% @55 
Hinds., 7/800 51 @54 
Rounds, cut across, CARCASS BEEF 

RG. QO is oc nace @56 (Carlots, 1b.) 

Rds., dia. bone, f.o. 52 @57 Steer, choice, 6/700 .4512@46 
Short loins, untrim. ..63 @67 Steer, choice, ‘7/800 ..44142.@45% 
Short loins, trim. ....77 @81 Steer, choice, 8/900 ....44 @45 
WN oa oda SENG CRY 16 @19 Steer, good, 5/600 ..44 @44% 
WR is Sas chive des ted 55 @58 Steer, good, 6/700 ....44 @44% 
pe rere 38 @43 Steer, good, 7/800 ..... 42 @43% 





PHILA. FRESH MEATS 


May 3, 1960 
Prime steer: (cl. Ib.) 
Carcass, 5/700 ...... 49 @51 
Carcass, 7/900 ........ 48% @50% 


Rounds, flank off ....54 @58 
Loins, full, untr., .... 
Loins, full, trim. ... 
Ribs, 7-bone .......... 70 
Armchux, 5-bone 
Briskets, 5-bone 
Choice steer: 
Carcass, 5/700 ........ 








Carcass, 7/900 
Rounds, flank off ....54 @5 
Loins, full, untr., ....5444 @57 
Loins, full, trim ....68 @71 
Ribs, F-ROMO’... 0 osccces 60 @65 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ...... 32 @36 
Good steer: 
Carcass, 5/700 ........ 43 @46% 
Carcass, 7/900 ....... 4214 @46 
Rounds, flank off ....50 @54 
Loins, full, untr., @50 
Loins, full, trim. a @65 
po Pe @58 
Armchux, 5bone .... @40 
Briskets, 5-bone ...... @3% 
COW CARCASS: 
Comm’l. 500/700 3414 @36% 
Utility 350/700 ...... @36% 
Can-cut 350/700 ...... 334% @35% 
VEAL CARC: Choice Good 
C/O TRE 6s. c. 48@50 44@46 
90/120 Ibs. ........ 49@51 45@48 
120/150 Ibs. ...... 49@51 45@48 
LAMB: Prime Choice 
35/45 Ibs. ........ 51@53 51@53 
45/55 Ibs. ........ 49@52 49@52 
55/65 Ibs. ........ 45@49 45@49 
CHGO. PORK SAUSAGE 
MATERIAL—FRESH 
Pork trimmings: (ob lots) 
40% lean, barrels ...17 @17% 
50% lean, barrels ... 19 
80% lean, barrels ... 4 
95% lean, barrels ... 41 
Pork head meat ....... 30 
Pork check meat 
trimmed, barrels ..... 35 
Pork cheek meat, 
untrimmed .......... 32 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (local, Icl. Ib.) 
Reg. loins, 8/12 ....42 @46 
Reg. loins, 12/16 ....40 @43 
Boston Butts, 4/8 ....30 @33 
Spareribs, sheet ...... 38 @42 
Hams, sknd. 10/12 ..44 
Hams, sknd. 12/14 ....434%2@45 


Picnics, S.S. 4/6 ...... 25 

Picnics, S.S. 6/8 

Bellies, 10/14 ........ 27 
NEW YORK: 

Reg. loins, 8/12 

Reg. loins, 12/16 38 

Hams, sknd., 12/16 ..44 





@49 
Boston Butts, 4/8 ....31 @37 
Regular picnics, 4/8 ..27 @33 


Spareribs, 3/down ....38 @44 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 3, 1960 
Hams, skinned, 10/12 ... aa 
Hams, skinned, 12/14 ... 44 
Hams, skinned, 14/16 ... 42 
Picnics, 4/6 Ibs. ...... 25 
Picnics, 6/8 Ibs. ....... 24% 


Pork loins, boneless ... 63 
Shoulders, 16/dn. ...... 

(Job lots, Ib.) 
FOC, ROOTS exciccccecs 
Tenderloins, fresh, 10’s 72 
Neck bones, bbls. 8 
Feet, s.c., bbls. 


11 
@75 
seece @9 


57) 
72@ 8 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, May 4, 1960 
Choice steer, 6/700 ..$42.75@43.00 
Choice steer, 7/800 .. 42.25@42.75 
Good steer, 6/800 ... 40.25@40.75 
Choice heifer, 5/700 .. 42. mee = 
Good heifer, “. ee 
Cow, c-c & util. * 30.00 30-50 
Pork loins, 8/12 38.50 
Denver, May 4, 
Choice steer, 6/700 . "42.500 43.00 
Choice steer, 7/800 . 2.50 
Choice steer, 8/900 . ) 42. 25@ 42.50 
Good steer, 6/800 . 39.00 
Choice heifer, 5/600 . es : 42. 25042. 75 
Choice heifer, 6/700 .. 41.50@42.00 
Good heifer, 5/700 .. 39.00 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, May 4, 1960) 


SKINNED HAMS 
f.F.A or fresh 





ee 
= sno 
MES AS cp ese 
a. 
SRE - 
; aoe eee ee 
_ PRC ere 
— OCR 
PRUs ie inna e 25/30 
32% @33 .. 25/up, 2s in ..32%@33 
PICNICS 
F.F.A. or fresh Frozen 
My its sate baaren BU) eonets cen 24 
i, Pee i ee 2314 
PRR at ES abc oe kee 22 
_, faa a eee ere 22 
Eis ls Kateane f.f.a. 8/up 2’s in ....21 
le eer fresh 8/up 2’s in ..n.q. 


FRESH PORK CUTS 


- Lot Car Lot 
Pees iss Loins, 12/dn ........2 
sik tas ce ae le! AS 37 
Mae Wibthe ae Loins, 16/20 ........ $1 
ee Loins, 20/up ........ 28 
29@30 Butts, 4/8 ....... 27%b 
te muere, G/IR .< 25.22 27n 
27%...... Mattes, B/up ........ 27n 
37% @38% Ribs, 3/dn ....... 364%2a 
ee Ribs, 3/85 ........ 2844n 
Ms seheess Ribs, S/up .......... 22 


BELLIES 

F.F.A. or fresh Frozen 
SERRE re ee aniess cuae 28n 
Me ky 6sine eb eas kc oa cane 29 
ME edhe e's cee i ESS 2814 
RSS Ey eA RR 28 
EAE 3) SNA 25% 
| eA ee ae FP IN he Noy 
D. s. BRANDED BELLIES (CURED) 
Fee a ERS Pe MEE 
TS ED - ere 
G. x froz., fresh D.S. Clear 
ana ban hale wae 20/25 .......19%n 

3 ol ns PES tk Pe 1 
ES eA SEG 17n 
ERS Eee ge eames 17n 
DE he kes nteuwet Sb One ncn 15a 

FAT BACKS 

Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
Sq. Jowls, boxed ...n.q. 
Jowl Butts, loose ...10n 
Jowl Butts, boxed ..n.q. 








LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, APRIL 29, 1960 


Open High Low Close 
May = 9.32 9.40 9.30 9.37b 
July 9.72 9.77 9.70 9.77 


Sept. 10.07 10.17 10.07  10.17b 
Oct. 10.17 10.20 10.15 10.20 
Nov. 10.25 10.25 10.20 10.20b 


Sales: 4, 320,000 Ibs. 


Open interest at close, Thurs., 
Apr. 28: May, 105; July, 195; Sept., 
312; Oct., 94; and Nov., 31 lots. 


MONDAY, MAY 2, 1960 


May = 9.45 9.55 9.42 9.55b 
July 9.85 9.97 9.82 9.97a 


Sept. 10.25 10.37 10.20 10.37 
Oct. 10.30 10.32 10.25 10.32b 
Nov. 10.25 10.32 10.25 10.32b 


Sales: 3,280,000 lbs. 


Open interest at close, Fri., Apr. 
29: May, 103; July, 216; Sept., 321; 
Oct., 98; and Nov., 32 lots. 


TUESDAY, MAY 3, 1960 
May 9.52 9.55 9.45 9.47 


July 9.92 9.95 9.87 9.92a 
Sept. 10.30 10.35 10.25 10.32a 
Oct. 10.30 10.30 10.30 10.30 
Nov. Sie 10.32n 
Sales: 3,200, 000 Ibs. 
Open interest at close, Mon., 


May 2: May, 98; July, 222; Sept., 
342; Oct., 100; and Nov., 33 lots. 


WEDNESDAY, MAY 4, 1960 


May 9.57 9.62 9.55 9.57a 
July 9.95 10.02 9.92 9.92 
Sept. 10.30 10.42 10.30 10.32a 
Oct. 10.42 10.42 10.27 10.27a 
Nov. 10.30 10.30 10.25 10.25 
Sales: 3,080,000 Ibs. 
Open interest at close, Tues., 


May 3: May, 100; July, 241; Sept., 
349; Oct., 102; and Nov., 33 lots. 


THURSDAY, MAY 5, 1960 


May 9.52 9.57 9.52 9.57 
July 9.92 9.97 9.92 9.97 


Sept. 10.30 10.35 10.27 10.35b 
Oct. 10.25 10.25 10.25 10.25 
OT. wees 10.30b 
Sales: 1,680, 000 ‘bs. 
Open interest at close, Wed., 


May 4: May, 93; July, 244; Sept., 
349; Oct., 91; and Nov., 35 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, APRIL 29, 1960 


Open High Low Close 
May eee wen wee ware 
July 8.50n 
Sept. 8.75n 


Sales: none. 


Open interest at close, Thurs., 
Apr. 28: July, 2; and Sept., 64 lots. 


MONDAY, MAY 2, 1960 


May apie 
July 8.65b 
Sept. 8.95b 


Sales: none. 


Open interest at close, Fri., Apr. 
29: July, 2; and Sept., 64 lots. 


TUESDAY, MAY 3, 1960 


May vas 
July 8.65n 
Sept. 8.95b 
Sales: none. 
Open interest at close, Mon., 


May 2: July, 2; and Sept., 64 lots. 


WEDNESDAY, MAY 4, 1960 


May wae + 
July ahs ae bose 8.75b 
Sept. 9.15 9.15 9.15 9.15 
Sales: 60,000 Ibs. 
Open interest at close, Tues., 
May 3: July, 2; and Sept., 64 lots. 


THURSDAY, MAY 5, 1960 


May ak 
July 8.75n 
Sept. 9.15n 


Sales: none 
Open interest at close, Wed., 
May 4: July 2; and Sept., 64 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds, as follows: 


April 29 April 22 
P. S. lard(a) 5,269,313 5,269,313 
Dry rend. lard(a) 1,316,949 1,316,949 
Dry rend. lard(b) 911,282 911,282 
TOTAL LARD 7,497,544 7,497,544 
(a) Made since Oct. 1, 1959. 
(b) Made previous to Oct. 1, 1959. 





NARROWER MINUS MARGINS THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


The live hog market, averaging somewhat lower, ac- 
counted mostly for the narrower minus margins on all 
three classes of porkers this week. The decidedly nar. 
rower margins on light and mediumweights, were also 
helped along by higher average prices on some cuts from 
the two lighter classes of hogs. 


—180-220 Ibs.— 


Value 


Pn ES 
per percwt. per 
Cc in 


alive 


— 220-240 lbs.—  —240-270 Ibs.— 
Value Value 


percwt. per per cwt, 
ewt. fin. ewt. fin, 
yield 











yield alive yield alive 
TR OM Si ce vs ccc as $11.50 $16.54 $11.02 $15.50 $10.26 $14.4 
Fat cuts, lard ........ 4.68 6.74 4.67 6.61 4.15 5.74 
Ribs, trimms., etc. .... 1.92 2.77 1.76 2.48 1.63 2.28 
Cok GE MAGS 2. sc cseess 16.08 15.96 15.31 
Condemnation loss ..... 08 .08 .08 
Handling, overhead ... 2.31 2.10 1.89 
TOTAL: COST ........ 18.47 26.57 18.14 25.55 17.28 24.16 
TOTAL VALUE ........ 18.10 26.05 17.45 24.59 16.04 22.48 
Cutting margin ..... —.37 —.52 —.69 —9 —124 —1.68 
Margin last week .. —.70 —1.02 —1.10 —154 —186 —254 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
May 3 May 3 May 3 
Llb. CORO «2. ccciincaeen 13.00 @ 16.00 16.00 @17.00 13.00 @ 15.50 
50-lb. cartons & cans ... 12.75@15.00 15.00 @ 16.00 None quoted 
PISTONS i iicin'e ka caaneebe ake 11.50@12.75 14,00 @ 15.00 10.00 @ 14,00 
PACKERS’ WHOLESALE VEGETABLE OILS 
Wednesday, May 4, 1960 
LARD PRICES Crude cottonseed oil, f.o.b. 
4, 1960 | SS Sera 10% 
he enema forage - Southeast... 2.22.65 104%n 
Refined lard, drums, f.o.b. ' = Nee SE ease 9% @10n 
CHICERO «. ocecnccwercppocce $12.0 Corn ofl in tanks, 
Refined lard, 50-lb fiber fob, mille... évicss. 12% 
cubes, f.o.b. Chicago .... 11.50 Soybean oil 
Kettle rendered, 50-lb tins, 4.0.6, Hecatur ieee 8 
f.o.b. Chicago ....c.eee. 13.50 Coconut oil, £.0.b. 
Leaf, kettle rendered, Pacific Coast ....... 14n 
drums, f.o.b. Chicago . 13.00 Paaunt oil: ‘ 
Lard: TIMOR. 6.vikc . coven veces 12.75 ET | 151% @15%a 
Neutral, drums, f.o.b. Cottonseed foots: 
SMES. 65 .ccc sin 0's'e ob w'00'0's'6 14.00 , 

Cc a fe Midwest, West Coast 1% 
st 4 short wee East 1% 
N. & S. (del) ...--seeeeee ERM = RP RE Colt ThA 1 
Hydrogenated shortening, Soybean foots, midwest % 

North & South, drums ... 17.50 
OLEOMARGARINE 
WEEK’S LARD PRICES Wednesday, May 4, 1960 
P.S. or Dry Ref. in White domestic vegetable, 
D.R. rend. 50-lb. S0-Ib. CAFtONS ....cdcccee 
cash loose tins Yellow quarters, 
tierces (Open (Open SOT, GREED 65.5 5.000s oe 244 
(Bd. Trade) Mkt.) Mkt.) Milk churned pastry, 
750-Ib. lots, 30’s ........ 23% 
Apr. 29 ... 9.37n 8.37 10.75n Water churned pastry, 
May 2... 9.55n 8.37 11.00n 750-Ib. lots, 30’s ........ 22% 
May 3... 9.47n 8.37 10.75n Bakers, steel drums, tons .. 16% 
May 4... 9.67n 8.37 a 
May 5... 9.57 8.50 11.00n 
—_ i OLEO OILS 
Note: add %ec z all prices end- 
ing in 2 oF 7 ae 
n-nominal, a-asked, b-bid Extra oleo oil (drums) . ‘ om 
Prime oleo oil (drums) 14% 
HOG-CORN 


RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Apr. 30, 1960 was 13.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.4 ratio for the pre- 
ceding week and 128 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.202, $1.121 and 
$1.263 per bu. during the 
three periods, respectively. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures it 





New York were as follows: 

Apr. 29—May, 12.21-20; July 
12.29-31; Sept., 12.17-16; Oct., en 
Dec., 11.85b-87a; Mar., 
12.00a; May, 11.92; and Ua 
11.89b-95a. 

May 2—May, 12.17; July, 12.2 
Sept., 12.08; Oct., 11.84; 
11.78b-83a; Mar., 11.75b-85a; May 
11.77b-90a; and July, 11.70b-90a. 

May 3—May, 12.10b; July, 12.2% 
Sept., 12.07; Oct., 11.81n; D 
11.77b; Mar., 11.75b; May, 11. 
and July, 11.80b. 

May 4—May, 12.05b-06a; J 
12.16-17; Sept., 11.98b-12.02a; © 
11.77b-80a; Dec., 11.73; Mar., 11.73 
May, 11.73b-75a; and July, 11. 

May 5—May, 12.10; July, 12 
Sept., 12.04b-06a; Oct., 11.81; D 
11.75b-80a; Mar., 11.75b-85a; . 
11.77b-85a; and July, 11.75b-% 
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5.74 
2.28 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 4, 1960 
BLOOD 
Unground, per unit of 
ammonia, 4.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


a's aig a dle ake de'gee debe 5.00n 
RE OME \ESIG's Kciivele o.0:Sshenaie Cece 4.75n 
Ge A eee reir ere ore 4.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 82.50 
50% meat, bone scraps, bulk .. 
60% digester tankage, bagged .. 
60% digester tankage, bulk . 67. 
80% blood meal, bagged ....... ‘110. 00 @ 125.00 
Steam bone meal, 50-Ib. bags 


67.50 
67.50@ 82.50 
50 


(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 80.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 16.75 

DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. 1.05n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
Re ONO) COE occ kkcccceccase 3.25@ 7.50 
Pigskins (gelatine), Ib. ........ 6%@ 6% 
Pigskins (rendering) piece ..... 74%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

emt. midest, ton «.........60 70.00@ 75.00 


Winter coil, dried, midwest, ton 65.00@ 
Cattle switches, piece ........ 2 
Summer processed (Apr.-Oct.) 

gray, lb. 12@ 13 
*Del. midwest, tdel. east, n—nom., a—asked. 


70.00 
3% 





TALLOWS and GREASES 


Wednesday, May 4, 1960 











Easiness was apparent in the in- 
edible tallow and grease market 
late last week and some stock traded 
at fractionally lower price levels. 
Bleachable fancy tallow sold at 
55ec, prime tallow at 53c, special 
tallow at 5%@5%c and yellow 
grease at 5c, all c.a.f. Chicago. Some 
off-special tallow traded at 5c and 
additional sales of yellow grease 
were at 43%4@4%c, also c.af. Chi- 
cago. Special tallow was bid at 5%4c 
and yellow grease at 542@5%%c, c.a.f. 
New York. 

Choice white grease, all hog, 
traded in heavy volume at 6%c, 
c.a.f. New York. The same price was 
bid on more, while sellers asked 
Yc higher. Bleachable fancy tallow 
was bid at 6@6%c, New York 
with the outside price on high 
titre stock. Some regular special 
tallow moved at 5\c, c.a.f. Chicago. 
Bleachable fancy tallow met in- 
quiry at 6c, c.a.f. Avondale, La. The 
last trading on edible tallow was at 


75ec, f.o.b. River and at 8c, caf. 
Chicago area. 

Some edible tallow changed hands 
on Monday of the new week at 
8c, c.af. Chicago; sellers asked 
844@8%c. Another price reduction 
came about on inedible product. 
Bleachable fancy tallow sold at 5%4c, 
prime tallow at 5%c, special tallow 
early at 5@5c, the outside price 
on low acid stock. Later, additional 
tanks of special tallow, good ma- 
terial, sold at 5c, all c.af. Chicago. 
Yellow grease sold at 4%4c, also c.a.f. 
Chicago area. 

Bleachable fancy tallow encount- 
ered buying interest mostly at the 
6c, c.a.f. East level. Indications of 
lc higher however, were reported 
on high titre stock. Edible tallow 
was available at 734c, f.o.b. River 
and users indicated that they would 
pay %c less out of favorable freight 
points. 

A little follow-up trade at steady 
prices took place on Wednesday. 
Bleachable fancy tallow sold at 544c 
and yellow grease at 4%4c, c.a.f. Chi- 
cago. Continued buying interest was 
still apparent at steady prices on 











2526 Baldwin St. + St. 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 



































Louis 6, Mo. 


SAUSAGE CASINGS OF EVERY 


DESCRIPTION BY 


| “A CASING MAN’S CASING MAN” 
| Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. 
Algonquin 5-8558 > 


Associated Companies in these Countries: 


New York 13, N.Y. 
Cable INTCASCO, NY 


35A St. John St., London, E.C.1. 


1, Rue Baudin—Bondy (Seine) France 


9- 11 Rue Bisse, Brussels, Belgium 



































Murray H. Watkins 
HESS, WATKINS, FARROW 
Indianapolis Stock Yards ° 


a 


Geo. Hess Ww. 
Earl Martin 


Indianapolis 21, Ind. 


HOG BUYERS EXCLUSIVELY | — = 
Telephone: MElrose 7-5481 t 
t 


E. (Wally) Farrow | 


& COMPANY 











( caste ADDRESS 
LIBRCO PHILA. 


WaAlnut 2.0478 
Teletype PH 1140 


Ss 






MORE REFRIGERATION, 


—per pound of weight 
—per dollar of cost 


"HUNTER 3 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET PHILADELPHIA 23, PA. 
For Representation in Delaware Valley, U.S.A. 


SAM ROMM Packing House Representatives 








Pal SILVERSTEIN Imports & Exports 


S 
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i for multiple-drop operations 







HUNTER MANUFACTURING CO. 
30525 Aurora Rd. « Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 
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most items; however, sellers held 
for fractionally higher prices. Choice 
white grease, all hog, was bid at 
6%c, caf. New York, but it was 
held at 6.80. Bleachable fancy tallow 
was bid at 5%c, c.af. Avondale and 
at 6c, c.a.f. New York. Edible tallow 
traded at 8%c, c.a.f. Chicago. It was 
also reported that edible tallow was 
available at 7%4c, f.o.b. River, with 
bids at 75c. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%c, Chicago 
basis and 75éc, f.0.b. River; original 
fancy tallow, 5%4c; prime tallow, 
5%4c; special tallow, 5c; No. 1 tallow, 
4%c; and No. 2 tallow, 4%c. 

GREASES: Choice white grease, 
all hog, 5%4c; B-white grease, 5c; 
yellow grease 434c; and house grease 
was quoted at 4c. 


EASTERN BY-PRODUCTS 

New York, May 4, 1960 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at 
$1.25 per protein unit. 


Brazil Tallow Supplies Low; 
Soap Makers Want Imports 

Brazilian soap manufacturers re- 
port that they will need an additional 
44,000,000 Ibs. of tallow in the next 
few months to meet a shortage which 
has resulted from a decline in cattle 
slaughter during the last half of 1959. 
They are looking to foreign sources 
to fill the shortage, provided costs are 
not prohibitive. 

Currently, landed costs are high 
because tallow is in the “special 
import category” subject to a high 
rate of exchange, which amounts to 
525 cruzeiros per United States 
dollar. In addition, a duty of 80 per 
cent of the value calculated at 186 
cruzeiros is assessed on imports. 

Soap manufacturers in the country 
have petitioned government author- 
ities to place tallow in the “general 
import category” at a much more 
favorable exchange rate of 215 cru- 
zeiros per U.S. dollar. They feel 
import costs would not be prohibi- 
tive at this rate. 


P. L. 480 Veg. Oil Exports Off 

Exports of vegetable oils under 
Title I of Public Law 480 in the first 
half of the current marketing year 
amounted to 165,000,000 Ibs., accord- 
ing to the Foreign Agricultural 
Service. This volume was about 
118,000,000 Ibs. less than for the 
same October-March period a year 
earlier. Reduced exports of soybean 
oil more than offset increased ship- 
ments of cottonseed oil. 
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CHICAGO HIDES 


Wednesday, May 4, 1960 








BIG PACKER HIDES: A good 
volume of trading transpired last 
week at steady to lower prices, with 
volume estimated at about 130,000 
pieces. River heavy native steers, 
April-forward, sold at 13c, with 
low freight stock at 13%c. River 
heavy native cows, April-forward, 
sold at 154%c and St. Paul-Mil- 
waukee production brought 16c. 
March-April Milwaukee light native 
cows sold at 18%c and April’s sold 
at 18%c. St. Paul April-forward 
sold at 19c and River heavy April’s 
sold at 20c. Light average River’s, 
some coolers included, sold at about 
23c, April. Butt-brand steers started 
out steady at 12c, but dipped later to 
114%c, April forward. Colorado’s 
sold freely at 11c after one load had 
moved at 11%4c. Northern branded 
cows sold at 144c, including a few 
Denver’s Southwestern cow hides 
which sold at 15%4c. 

The market was dull Monday. On 
Tuesday, Austin light average heavy 
native steers sold at 13%c. Light 
average native steers, late April-for- 
ward, sold at 2142c. At midweek, a 
good trade took place at %c ad- 
vances as heavy native steers sold 
at 13%c, River and at 14c, low 
freight points. Branded steers also 
sold %c higher, with butts at 12c 
and Colorados at 11%c. Northern 
and River light native cows traded 
at 191%4c and 20c, respectively, up 
lye, Heavy native cows sold at 16c 
River, 164%c St. Paul and 16%c 
Milwaukee. Light native cows sold 
at 204c. 

SMALL PACKER AND COUN- 
TRY HIDES: A steady to strong 
trend was apparent in the Midwest- 
ern small packer market at midweek. 
Allweight 50/52-lb. average Mid- 
western’s moved mostly at 1642@17c, 
while 60/62’s were stronger at 13@ 
13\%c, f.0.b. shipping points. Country 
hides improved as 50/52-Ib. render- 
ers moved mostly at 1114@12c, while 
same weight No. 3 hides were quoted 
at 104%2@11c. Good to choice North- 
ern horsehides sold at 9.50@10.50. 

CALFSKINS AND KIPSKINS: 
Last week, a large producer and a 
small packer sold light calf down to 
55c. Heavy calf was slow and quoted 
at 56%44c nominal. River production 
kips last sold at 45c, with Nashville’s 
at 4742c and Evansville stock at 46c. 
Last sales of Southwestern’s were 
at 44c. Some River overweights were 
offered at 42%4c, with the last con- 
firmed sale at 41c. 

SHEEPSKINS: The _§shearling 
market eased under tanner resist- 
ance to offerings during the early 


part of the week. Northern-Rivey 
No. 1’s moved mostly at 1.80@2.25, 
with Southwestern held up tg 
2.25. Northern and River No. 2 
eased to 1.50@.60. Southwestern’s 
were reported available at 1.65. No, 
3 shearlings sold mostly at .65@. 
Fall clips ranged from 2.50@2.75 
some Southwestern’s were held up 
to 3.00. Midwestern wool pelts were 
nominal at 3.60@3.70 in the absence 
of sales, but buyers were reported to 
have bearish ideas. Spring lamb pelts 
out of the Southwest were pegged at 
2.25@2.50 each. Full wool dry pelts 
were nominal at .23. Pickled lamb- 
skins were slow and quoted at 9.00 
and sheep at 10.00@10.50 per doz. — 






CHICAGO HIDE QUOTATIONS 
PACKER HIDES 

Wednesday, Cor. date 

1959 


May 4, 1960 
Let. native steers ..21 @21%n 28 
Hvy. nat. steers ....134,@14 21 @21% 
Ex. Igt. nat. steers .. 24n 33 
Butt-brand. steers .. 12 19% 
Colorado steers ..... 11% 18% 
Hvy. Texas steers .. 12n 20n 
Light Texas steers .. 19n 26n 
Ex. lgt. Texas steers 22n 29n 


Heavy native cows ..16 @16% 241% @25 
Light nat. cows ....1912@20% 29 @30n 
Branded cows ...... 15 @15% 23% @25n 
Native bulls ........ 11 @11%n 17%@18 
Branded bulls ...... 10 @10%n 16%@17 
Calfskins: 

Northerns, 10/15 Ibs. 5644n 87%4n 

10 Ibs./down ..... 55n 90n 
Kips, Northern native, 

SFED TW. cccsccccas 45n 624%n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 13 @13%n 22 @23n 
50/52-lb. avg. ....... 16% @17n 18 @19n 
SMALL PACKER SKINS 


Calfskins, all wts. ..43 @45n 


65 @67n 
Kipskins, all wts. ..35 @37n 48n 


SHEEPSKINS 
Packer shearlings: 
WOT ndtavktecwes $1.80@ 2.25 1.50@ 1.65 
WHO: 8 © vise cccsee es 1.50@ 1.70 -70@ .80 
Dry PeltS ic. secs. 23n 17n 


10.50n 10.75@11.00n 
9.50@10.00n 10.00@10.50n 


Horsehides, untrim. 
Horsehides, trim. 


N. Y. HIDE FUTURES 


Friday, April 29, 1960 


July ... 18.00b 18.25 18.10 18.15b- .20a 
Oct. ... 17.60b 17.81 17.70 17.81 
Jan. ... 17.00b Saee 17.25b-  .45a 
Apr. ... 16.70b 16.90b-17.10a 
July ... 16.25b 16.50b- .75a 
Sales: 24 lots. 
Monday, May 2, 1960 
July ... 18.00b 18.15 17.93 18.15 
Oct. «3.0 BTR 17.81 17.63 17.65b- .80a 
Jan. ... 17.00b errs 17.15b-  .35a 
Apr. ... 16.75b on sai 16.80b-17.20a 
July ... 16.25b init aE 16.50n 
Sales: 14 lots. 
Tuesday, May 3, 1960 
July ... 18.30 18.40 18.30 18.36b- .46a 
Oct. ... 17.70b 17.95 17.95 17.85b-18.05a 
Jan. ... 17.00b 17.45 17.25 17.35b- .55a 
Apr. ... 16.75b ance’ 16.85b-17.25a 
Yee Maile Roe 16.50n 


Sales: 23 lots. 
Wednesday, May 4, 1960 


July ... 18.25b 18.48 18.38 18.25b- .3la 
Oct. ... 17.85b 18.15 17.92 18.00 -17.92 
Jan. ... 17.25b 17.50 17.50 17.50 

Apr. ... 16.85b oath é 17.05b- .20a 
BU ond. ples 16.50n 


Sales: 33 lots. 


Thursday, May 5, 1960 
July ... 18.25b 18.30 18.25 18.25b- .30a 
Oct. ... 17.95b 17.98 17.90 17.87b- .96a 
JOR. 523 SI sees a a = 


17.40b- 
Apr. ... 16.95b cece cece 16.85b-17 
July ... 16.25b cece ose 16.50b 


Sales: 17 lots. 
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EVISCERATE CHILL BONE OUT 


MIX & COOL GRIND 


Conventional procedure THREE DAYS 






The proof of the process 


is in the 


...and all these 6 major packers are profiting with Liquiflow* 


Seitz Packing Company. Traffic Manager, Ted Hoch- 
enauer reports, “Our Liquiflow installation enables us 
to pre-cool all our long-haul beef trucks and rail cars. 
It’s easy now to pull down truck temperatures from 90°, 
for instance, to 0° in five minutes instead of four hours. 
Result—beef arrives at destination with less shrinkage, 
improved bloom.” Seitz’s successful CO. operation is a 
result of close teamwork between Liquid Carbonic and 
Seitz technical engineers. 


George A. Hormel & Company. “Carbon dioxide has been 
established as an effective method of animal immobili- 
zation,” states L. W. Murphy, Research Project Leader. 
“And Liquiflow—adapted to our own CO, process— 
serves efficiently for variable daily runs in all the 
slaughtering plants of Geo. A. Hormel & Co.” One hun- 
dred supply depots throughout the country assure you 
of a Liquiflow supply that is never more than a day away. 


Hygrade Food Products Corporation. ‘“Liquiflow is ideal 
or variable processed meat plant loads,” says William E. 
Dillon, General: Manager of Hygrade’s Fulton Street 
Plant in Chicago. “It also eliminates post-mixing refrig- 
eration... saves hours... is nice and white!” 


Mickelberry’s Sausage Company. Harold T. Crosby, 
Purchasing Agent, states: “The use of liquid carbon di- 
oxide from our Liquiflow installation improves the bloom 


WQUID CARBONIC 
vision or GENERAL DYNAMICS 


185 South LaSalle Street, Chicago 3, Illinois 


In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
Montreal 9, Quebec 
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and minimizes the color degradation of our fresh pork 
sausage, thereby substantially increasing shelf life.” 


Riverside Foods. “We add liquid CO, to our meat dur- 
ing cut-mixing and vacuum-mixing,” states Melvin 
Rosenthal, Vice President. “Results are better yield and 
higher quality in the products we make.” 


Fred Dold & Sons Packing coneent. Mr. Dold reports: 
“We find all of our fresh meat items stay fresher, have 
improved bloom, when we cool our route trucks with 
CO.. Our Liquiflow installation enables us to bring 
down 35-ft. trailers to zero degrees in four to five min- 
utes on the hottest summer days!” Whether you ship 
by truck or rail car, CO. insures meat bloom... and 
profits—even on those ninety-degree-plus days! 


So many meat success stories are Liquid Carbonic- 
engineered because Liquiflow is flexible enough to adapt 
to any production system—easily, quickly, profitably. 


*Registered trade-mark of Liquid Carbonic’s low-pressure liquid CO2 





GENERAL DYNAMICS, Liquid Carbonic Division, Dept. NP, 
135 S. LaSalle St., Chicago 3, Ill. 


Please send us more information about CO» applications for 
meat. We are interested in the following applications: 








Name 
Company 
Address 
City. 


Title 











Zone State 
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LIVESTOCK MARKETS ...Weekly Review 


Toronto Livestock Exchange Observes 50th 
Anniversary; U. S. Representatives Attend 


The National Livestock Exchange of Canada convened 
in Toronto last week to mark the 50th anniversary of 
the Toronto Exchange. 

One of the convention highlights was the golden an- 
niversary banquet for 650 persons. Leading livestock 
shippers of Ontario, as well as Canadian and United 
States industry representatives, attended. 

Many advances in livestock marketing procedures 
have been initiated by the Toronto Livestock Exchange 
since its inception in 1910. Organized primarily for the 
purpose of standardizing business practices among the 
market personnel, other benefits have resulted as well. 
A unique bonding regulation for all buyers and a trust 
account system for all sellers have always meant guar- 
anteed payments to livestock owners and producers. 

Competition between the seven sales agencies or com- 
mission firms has consistently maintained marketing 
charges at a low level. The producer has also indirectly 
felt the advantages in more recent years of the annual 
exchange of ideas between market people across Canada 
at the national conventions held annually since 1945. 


Second Running Of Hoosierdom’s ‘Different’ Beef 
Show Scheduled For June 21-23 At Indianapolis 


The second annual Hoosier Beef Show, the show that 
emphasizes red meat rather than show ring type, will 
be held at the Indianapolis Stock Yards on June 21-23 
and at Kingan & Company’s plant June 28, 1960, it has 
been announced. 

This second holding of the most “different and unique” 
cattle show in the United States will follow the pattern 
that was hailed last year by livestock breeders and 
feeders, press, retailers and university personnel from 
all across the nation. 

The steers will again be sold before they are judged 
on foot, and then slaughtered to find out actually what 
type and kind of steer produces the largest amount of 
desirable red meat for the consumer. 


SALABLE, TOTAL RECEIPTS AT 12 MARKETS 








—CATTLE CALVES————_ 
Salable Total Salable Total 
Mar. Mar. Mar. Mar. Mar. Mar. 
1960 1959 1960 1960 1959 1960 
Chicago ... 179,258 182,676 188,090 971 1,430 971 
Cincinnati . 15,484 13,299 19,097 3,095 2,971 3,098 
Denver .... 44,683 43,984 61,069 3,851 1,343 7,727 
Fort Worth 25,860 25,378 34,440 8,177 6,691 11,739 
Indianapolis 28,027 26,651 28,027 2,396 1,729 2,396 
Kansas City 80,986 80,365 111,839 3,675 3,457 8,040 
Okla. City . 38,343 55,456 40,715 3,651 2,247 3,712 
Omaha .... 147,681 165,739 154,363 1,813 3,511 1,866 
St. Joseph . 67,086 64,807 70,669 2,423 2,708 2,464 
N.S. Yards 64,200 62,554 66,209 8,776 7,736 9,280 
Sioux City . 119,730 135,167 122,651 2,497 2,491 2,593 
S. St. Paul 92,693 83,275 101,337 30,810 28,847 33,058 
Totals ... 903,971 939,351 998,506 72,135 65,161 86,944 
Totals, March 1959: cattle, 1,046,316; calves, 82,261. 
HOGS ——SHEEP & LAMBS—— 
Mar. Mar. Mar. Mar. Mar. Mar. 
1960 1959 1960 1959 1959 1960 
Chicago ... 144,032 181,660 151,269 23,402 39,025 28,070 
Cincinnati . 57,713 54,977 72,753 2,520 3,355 2,543 
Denver .... 24,255 11,684 60,816 112,664 117,140 149,719 
Fort Worth 13,726 12,451 36,148 52,899 81,736 85,497 
Indianapolis 157,438 170,166 158,575 5,708 7,700 5,708 
Kansas City 74,152 65,630 89,282 30,036 41,391 71,456 
Okla. City . 19,426 17,920 41,950 8,196 14,096 8,196 
Omaha .... 179,933 178,961 283,808 50,023 73,486 65,657 


St. Joseph . 105,156 108,029 155,504 23,253 22,228 44,375 

N. S. Yards 298,214 272,972 302,451 14,457 20,043 19,700 

Sioux City . 154,077 164,572 176,805 33,798 34,534 41,154 
239. 


‘ 229,022 586 
Totals ..1,457,144 1,478,608 1,803,882 399,111 487,579 587,883 
Totals, ‘March 1959: hogs, 1,844,132; sheep and lambs, 682,274. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


May 3 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































HOGS: 

BARROWS & GILTS: 
U.S. No. 1 
180-200 .... ————_ $15.75-16.50 $15.75-17.00 
200-220. .... —————_ 16.35-16.50 $16.00-16.50 16.75-17.00 
220-240 .... —————_ 15.85-16.50 16.00-16.25 16.75-17.00 
U.S. No. 2: 
180-200 .... $15.50-16.00 
200-220 .... 15.75-16.00 16.25-16.50 
220-240. .... 15.75-16.00 16.25-16.50 
U.S. No. 3: 
200-220 =... .$15.50-15.85 15.75-15.90 15.75-16.00 
220-240 .... 15.50-15.85 15.35-15.90 15.50-15.75 
240-270 =.... 15.,00-15.50 15.00-15.50 15.00-15.50 15.25-15.50 
270-300 = .... 14.50-15.25 14.50-15.00 14.50-15.00 14.75-15.25 
U.S. No. 1-2 
180-200 .... 16.00-16.25 15.75-16.50 15.50-16.00 15.50-16.00 15.25-16.75 
200-220 .... 16.00-16.25 16.25-16.50 16.00-16.25 16.00-16.50 16.25-16.75 
220-240 =.... 16.00-16.25 15.75-16.50 16.00-16.25 16.00-16.25 16.25-16.75 
U.S. No. 2-3 
200-220 .... 15.50-16.00 15.85-16.10 15.75-16.00 15.50-15.75 16.00-16.25 
220-240 =.... 15.50-16.00 15.60-16.10 15.50-16.00 15.50-15.75 15.75-16.00 
240-270 =.... 15.00-15.75 15.25-15.75 15.25-15.75 15.00-15.50 15.50-15.75 
270-300 = .... 14.75-15.25 14.50-15.25 14.50-15.25 14.75-15.25 15.00-15.50 
U.S. No. 1-2-3: 
180-200 .... 15.75-16.00 15.75-16.25 15.50-16.00 15.00-16.00 15.25-16.25 
200-220 .... 15.75-16.00 16.00-16.25 15.75-16.00 15.75-16.25 16.00-16.25 
220-240 = .... 15.50-16.00 15.60-16.25 15.75-16.00 15.75-16.25 15.75-16.25 
240-270 =.... 15.00-15.85 15.25-15.75 15.25-16.00 15.00-15.75 15.50-15.75 

SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.00-14.25 
270-330 = .... 13.75-14.25 ———— _ 14.25-14.50 14.00-14.75 14.25-14.50 
330-400 .... 13.00-14.25 13.00-14.00 13.75-14.25 13.75-14.50 13.75-14.25 
400-550 .... 12.50-13.50 12.25-13.25 12.75-14.00 13.00-13.75 12.50-14.00 

SLAUGHTER CATTLE & CALVES: 

STEERS: 
Prime: ’ 
900-1100 .... ———— = 29..25-31.75 28.50-30.50 28.75-30.50 ———— 
1100-1300 ... 29.75-32.50 28.50-30.50 28.75-30.50 ———— 
1300-1500 ... 30.00-32.50 28.50-30.50 28.25-30.00 ———— 
Choice: 
700- 900 .... 26.50-29.00 
900-1100 .... 27.00-29.00 26.00-29.75 26.50-28.50 26.00-28.75 26.50-29.00 
1100-1300 ... 27.00-29.00 26.25-30.00 26.50-28.50 25.75-28.75 26.00-29.00 
1300-1500 ... 26.50-28.50 26.50-30.00 26.25-28.50 25.50-28.75 26.00-29.00 
Good: 
700- 900 .... 22.50-27.00 22.50-26.50 22.75-26.50 22.25-26.00 23.00-26.50 
900-1100 .... 23.00-27.00 23.00-26.50 22.75-26.50 22.25-26.00 23.00-26.50 
1100-1300 ... 23.00-26.75 23.25-26.50 22.75-26.50 21.50-26.00 23.00-26.00 
Standard, 


all wts. .. 20.50-23.00 20.00-23.25 19.00-22.75 19.00-21.50 20.00-23.00 
Utility, 


all wts. .. 18.00-21.00 18.50-20.00 17.50-19.00 18.00-19.50 17.00-20.00 
HEIFERS: 


Prime: 

900-1100 .... ————— = 27.75-28.50 27.25-28.00 27.75-28.50 

Choice: 

700- 900 ... 25.50-28.00 25.75-27.75 25.75-27.25 26.00-27.75 25.50-27.25 
900-1100 .... 25.00-28.00 25.75-27.75 25.75-27.25 26.00-27.75 25.50-27.50 
Good: 

600- 800 ... 23.00-25.75 22.50-25.75 22.00-25.75 21.25-26.00 22.50-25.50 
800-1000 .... 22.50-25.50 22.50-25.75 22.00-25.75 21.25-26.25 22.50-25.50 
Standard, 


all wts. .. 19.00-23.00 20.00-22.50 18.50-22.00 19.00-21.25 19.00-22.50 
Utility, 


all wts. .. 17.50-19.00 17.50-20.00 17.00-18.50 18.00-19.00 17.00-19.00 
COWS, all nis 


Com’ ..... 17.50-19.00 17.25-18.50 17.50-18.25 17.50-18.50 17.00-17.50 
Utility ..... 16.50-18.00 16.25-18.00 16.00-17.50 15.75-17.50 15.50-17.00 
Cutter ..... 16.00-17.00 15.25-16.75 14.75-16.50 14.50-16.00 14.50-15.50 
Canner ..... 13.00-16.00 14.00-15.25 14.00-15.00 13.50-15.00 13.50-14.50 
BULLS (Yrls. Excl.) All Weights: 
Com’l ..... 18.50-20.00 19.50-21.00 19.50-21.00 17.00-20.00 17.50-18.50 
Utility ..... 17.50-19.50 19.00-21.00 19.00-21.00 17.00-19.50 17.50-20.00 
Cutter ..... 16.00-18.00 17.50-19.00 17.75-19.00 16.00-27.00 17.50-20.00 


VEALERS, All Weights: 
Ch. & pr. .. 26.00-33.00 32.00 











27.00 

Std. & gd. .. 20.00-27.00 20.00-31.00 19.00-25.00 21.00-29.00 
CALVES (500 Lbs. Down): 

Choice .... 24.00-27.00 24.00-26.00 

Std. & gd. .. 16.00-25.00 19.00-24.00 
SHEEP & LAMBS: 

LAMBS (110 Ibs. Down); 

Prime ..... ——__ 22.25-23.00 21.50-22.00 — _ 

Choice .... 21.00-22.00 20.25-22.50 20.50-21.50 20.50-21.00 ———— 

Good ...... 20.00-21.00 19.50-20.25 19.50-20.50 19.50-20.50 ————— 


ch. & pr. . 23.00-24.50 25.00-25.25 
LAMBS (105 Lbs. Down) ers: 
Prime — 


1.00-22.25 ————-_ 21.00-21.75 21.00-21.50 
20.00-22.00 20. 00-21.25 20.00-21.00 20.00-21.00 19.75-21.00 
19.00-20.00 18.50-20.00 —————__ 18.75-20.00 


22.75-24.25 











EWES (Shorn): 
Gd. & ch. .. 5.00- 6.00 5.00- 6.50 4.00- 5.00 4.75- 6.25 5.00- 6.00 
Cull z util. . 2.50 5.00 4.00- 5.00 2.50- 4.00 3.00- 5.00 3.00- 5.00 
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Schnellkutter 


uniformly cuts, completely 
mixes, and even emulsifies 
meat in 30 to 240 seconds! 





Begin with fresh 
or frozen fist-size 
meat chunks. 





Complete emulsion 
in 2-minutes, for 






Coarse cuts in 30- 
seconds, pork sau- 
sage, dry sausage, 
hamburger, etc. 


Bowl tips for ease 
of unloading. 





Cuts, 
mixes, 
emulsifies! 


A simple, 
one-man 
operation! 
















wieners, franks, 
or bologna. 


Three machines 


Mix, cut, and emulsify in one operation! Hourly capacity 
is immense due to its speed. No pre-grinding required, 
handles frozen or fresh meats. Mixes completely, cuts 
uniformly . . . coarse at low speed (1750'r.p.m.) or fine 
at high speed (3500 r.p.m.). 

Delivers an emulsion that is distinctly finer than produced 
in an ordinary cutter. The razor sharp blades slice open 
the muscle tissue at speeds greater than 100 ft. per second 
in larger model. This yields a maximum amount of cool, 
muscle protein to coat fat and absorb water. You get a 
more stable sausage emulsion. Your customer gets a tastier, 
more tender frank. 

Corrosion-resisting bowl tilts to unload. Available in 50 
Ib. and 120 Ib. capacity units. Optional vacuum processing 
produces sausage meat that keeps better, stuffs heavier, 
and has finer color. Write KOCH for details on the fastest 
cutter on the market. The Schnellkutter . . . a KOCH 
Exclusive! 

Prices range $995.00 to $2800.00 


2200 ITEMS FOR THE MEAT & FOOD INDUSTRIES 


KO C E 
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A Division of 


KOCH SUPPLIES INC. 


2520 Holmes St., Kansas City 8, Mo., U.S.A. 


Phone Victor 2-3788 TWX KC 225 
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To be sure 


cured meat 


looks good enough to eat 


we ROCHE’ 


Ascorbic Acid Products 


(F. & D. A. and M. I. D. Approved Additives) 


Keep the colors bright . . . the flavor right 
. -. appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “‘display case 
fading.’’ Guard true taste and uniform color. 


ade ROCHE 
Ascorbic Acid, U.S.P. 


* Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 
FINE CHEMICALS DIVISION e HOFFMANN-LA ROCHE INC, « sutiey 10. new sersey 


NOrth 7-5000 « New York City: OXford 5-1400 


In Canada: HOFFMANN.-I|A ROCHE LTD., 1956 Bourdon Strect, 
St. Laurent ,Montreal 9, P. Q. 


*TRADEMARK: ROCHE COPYR.GHT 1960 HOFFMANN-LA ROCHE INC. 
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CORN BELT DIRECT 
TRADING 


Des Moines, May 4— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 


partment of Agriculture: 


' BARROWS & GILTS: (Cwt.) 
FF. US. 1, 200-220 $15.75 @16.40 
. 1, 220-240 15.50@16.30 
200-220 15.50@16.10 
220-240 15.30@16.00 
240-270 14.85@15.85 
200-220 15.35@15.75 
220-240 15.10@15.65 
240-270 14.65@15.45 
270-300 14.20@15.00 
270-300 14.25@15.25 
180-200 14.75@16.00 
200-220 15.50@ 16.00 
220-240 15.30@ 16.00 
240-270 14.75@15.70 


nnnnnnnnnnnn 
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270-330 13.75 @15.15 
330-400 13.25 @ 14.65 
400-550 12.00@14.15 


Born Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 

est. actual actual 
66,000 48,000 47,000 
55,000 55,000 33,000 
29,000 35,000 34,000 
60,000 76,000 77,000 
52,000 59,000 75,000 
55,000 50,000 59,000 


dee Seccceaacaacaas 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 3 

were as follows: 


CATTLE: Cwt. 
Steers, choice $25.50 @ 28.00 
23.00 @ 25.50 


Cows, util. & com’l. 
Cows, can. cut. - 13.00@16.50 
lk util. & com’l. 17.00 @ 19.50 


.+ 23.00@27.00 
- 21.00@ 25.00 


16.00 @ 16.50 

15.25 @ 15.50 

15.00 @ 15.25 

14.75@ 15.00 

15.75 @ 16.25 

15.85 @ 16.25 

16.00 @ 16.25 

15.35 @ 15.75 

15.25 @ 15.75 

15.00 @ 15.35 

14.85 @ 15.15 

15.00 @ 15.75 

15.50 @ 16.00 

. 1-3, 220/240 15.50@ 16.00 

No. 1-3, 240/270 15.15@15.50 
sows, U.S. No. 1-3: 


eedcacecacaaacs 
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14.00@ 14.50 
13.75 @ 14.25 
13.25 @13.75 


Ch. & pr. (springs) 24.00@24.75 
Gd. & ch. (old crop) 20.00@21.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
Ver on Tuesday, May 3 
Were as follows: 


CATTLE: Cwt. 
Steers, choice $26.00 @ 27.00 
23.00 @ 25.00 
. 24.50@ 25.50 
16.00 @ 17.00 
- 14.00@15.50 


U.S. No. 1-2, 190/235 16.75 @ 16.90 
U.S. No. 1-3, 190/245 16.25@16.60 
U.S. No. 2-3, 220/250 15.75@16.00 
SOWS, U. S. No. 1-3: 
265/350 No. 1-2 .... 13.75@14.35 
11.50@13.50 


Ch. & pr. (springs) 24.50@25.00 
Choice (old crop)  19.00@20.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, May 3 
were as follows: 
CATTLE: 
Steers, choice 
Steers, good 23.50 @ 25.50 
Heifers, gd. & ch.  22.50@26.00 
Cows, util. & com’l. 15.50@18.00 


Cows, can. & cut. .. 13.50@16.00 
Bulls, util. & com’l. 18.00@20.00 


Cwt. 
$25.75 @ 27.25 


30.50 
28.00 @ 30.00 
+ 23.00 @ 28.00 


. 200/220 16.40 @ 16.75 

. 3, 200/220 15.75@16.00 

3, 220/240 15.50@15.75 
. 3, 240/270 
. 3, 270/300 
. 1-2, 180/200 16. 25@ 16. ‘50 
. 1-2, 200/220 16.25@16.50 
. 1-2, 220/240 15.85@ 16.50 
. 23, 200/220 15.75@16.10 
. 2-3, 220/240 15.65@16.00 
. 2-3, 240/270 15.25@15.75 
. 2-3, 270/300 14.75@15.25 
- 1-3, 180/200 15.75@16.25 
. 1-3, 200/220 16.00@ 16.25 
. 1-3, 220/240 15.75 @16.25 
. 1-3, 240/270 15.25@ 15.85 
SOWS, U. S. No. 1-3: 

270/330 Ibs. 

330/400 Ibs. .. 

400/550 Ibs. 
LAMBS: 

Ch. & pr. (springs) 24.00 

Gd. & ch. (old crop) 20.00@22.00 


Gaqcacacacacacae 
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13.75 @ 14.25 
- 13.00@13.75 
12.50 @ 13.25 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, May 3 
were as follows: 


CATTLE: Cwt. 
Steers, choice . -$25.75 @ 28.50 
Steers, good 23.25 @ 26.25 
Steers, util. & std. 18.00@24.00 
Heifers, choice - 25.50@ 28.00 
Heifers, good 22.75 @ 25.75 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Vealers, gd. & ch. 23. 00@28. 00 

BARROWS & GILTS: 

No. 1-2, 180/200 none qtd. 

. 1-2, 200/220 15.75@ 16.25 

. 1-2, 220/240 15.75@16.25 

. 2-3, 200/220 15.25@15.75 

. 2-3, 220/240 15.25@15.75 

. 2-3, 240/270 15.00@15.50 

. 23, 270/300 14.75 @15.50 
1-3, 180/200 15.25@15.75 

15.75 @ 16.00 
15.75 @ 16.00 
15.50 @15.75 


13.25@ 14.00 

5 12.75 @ 13.50 

400/550 Ibs. 12.75 @ 13.25 
LAMBS: 


Ch, & pr. (springs) 24.00@25.00 
Gd. & ch. (old crop) 19.25@21.00 


ddadacacade 
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LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, May 3 

were as follows: 


CATTLE: 
Steers, gd. & ch. 
Steers, std. & gd. 21.00@24.50 
Heifers, good + 22.50@ 23.50 
Heifers, util. & std. 18.00 @ 22.00 
Cows, cutt. & util. 15.00@18.50 
Cows, canner ..... 13.00@15.00 
Bulls, util. & com’l. 20.00 @ 21.25 
VEALERS: 
Choice 
Good & choice .... 27.00@30.00 
Calves, gd. & ch. .. 20.00@25.00 
BARROWS & GILTS: 
U.S. No. 1, 200/230 16.50 
U.S. No. 1-2, 190/240 16.00@16.25 
U.S. No. 1-3, 190/250 15.75@16.25 
U.S. No. 2-3, 190/250 15.50@16.00 
SOWS, U. S. No. 2-3: 
250/350 Ibs. 


Cwt. 
« -$23.50 @ 27.00 


31.00 @ 32.00 


13.00 @ 14.00 
12.50 @ 13.00 


Ch. & pr. (springs) 24.50@25.00 
Util. & gd. (wooled) 14.00@18.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended April 30, 1960 (totals compared), as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs 

Boston, New York City area! .. 13,087 10,379 

Baltimore, Philadelphia 1,669 

Cincy., Cleve., Detroit, Indpls. .. 

Chicago area 

St. Paul-Wis. areas? 

St. Louis area? 

Sioux City-So. Dak. area‘ 

Omaha area‘® 

Kansas City 

Iowa-So. Minnesota® 

Louisville, Evansville, Nashville, 
Memphis 

Georgia- Florida-Alabama area™ .. 

St. Joseph, Wichita, Okla. City .. 

Ft. Worth, Dallas, San Antonio . 

Denver, Ogden, Salt Lake City .. 

Los Angeles, San Fran. areas’ .. 

Portland, Seattle, Spokane 
GRAND TOTALS 


234 
1,432 
252 


64,436 1,152,746 
62,893 1,124,277 213,800 
1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 23 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* 
STEERS Grade B'! 
All wts. le . Dressed 
1959 1960 1959 
$20.00 $24.00 $24.25 $23.49 
21.49 24.05 
19.04 
17.95 


LAMBS 
Good 

Handyweights 

1960 1959 
Toronto 
Montreal = sae 
19.00 
17.50 
18.50 


20.00 
19.00 


t 
18.00 


Szzzzsse 


Ae t 
Lethbridge 17.69 
Pr. Albert .. 

Moose Jaw .. 

Saskatoon 

Regina 


*Premium not i incl 


838SS5Se 








SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla, week ended April 30: 


Cattle and Calves Hogs 
3,025 


22,439 
18,896 


Week ended April 30 (estimated) 
Week previous (six days) 
Corresponding week last year 





LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
Apr. 29, with comparisons: 
Hogs Sheep 
356,100 99,700 
350,200 88,500 
351,900 94,400 


CANADIAN KILL 
Inspected. slaughter of 
livestock in Canada, week 
ended Apr. 23, compared: 


Week Same 
ended week 
Apr. 23 1959 


CATTLE 
mera a 
36,265 1959 221,400 

NEW YORK RECEIPTS 
Receipts of livestock at 

Jersey City and 4lst st., 

New York market for the 

week ended April 30: 


Cattle Calves Hogs* Sheep 
Salable 61 11 none none 


652 213 16,266 8,567 
17 ‘none 199 


Western Canada 69,739 

Eastern Canada 78,595 
Totals 

All hog carcasses 
graded ....... 160,422 

SHEEP 

Western Canada 

Eastern Canada 
Totals 


169,214 
180,245 


1,805 
2,351 1,633 
4,593 3,438 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 30: 

Cattle Calves Hogs Sheep 

Los Ang. 1,425 150 500 75 

N. P’tland 2,075 265 2,100 1,850 


directs) 1,154 114 14,921 6,051 
Stockton 2,250 350 1,025 700 


*Includes hogs at 31st Street. 
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PRPuRE CARBORIC 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 





85 above to 10 below 
in 2 minutes 





Pureco Blast Chilling 
gives quick “pull-down” 


Pureco carbon dioxide liquid 
sprayed into the truck or car 
reduces interior temperatures 
to sub-zero in seconds. The 


warm, moisture-laden air is 
W ITH flushed out and replaced with 


cold, dry vapor. Pre-cooling 
PURECO C0, periods are shortened, after 


loading pull-down periods are 


1} eliminated. Result... savings 
7 in fuel and maintenance. 
wv Meat retains its 
CHILING bloom and color . 
Blast Chilling keeps interiors 


extremely cold and dry. Hang- 
ing meat is firm and dry to 
the touch. Color is good. Bac- 
terial growth is inhibited. 


Have a Blast Chilling 
demonstration 


Pureco would like to demon- 
strate Blast Chilling to you in 
your plant under your work- 
ing conditions . . . with no 
obligation on your part. Call 
your Pureco representative 
for details. 


* Actual Pureco Test 


See us at the N.I.M.P.A. 
Booths 16-18 





General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 








What 
Nontat Dry Milk 
can do for your 
sausages and 
Meyers 


Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 

This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


Send for Free bulletin 
American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 
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BROADCAST OF the 500-mile Speed- 
way classic on May 30, over station 
WIBC, Indianapolis, will be spon- 
sored by Stark, Wetzel & Co., Inc., 
of that city. Joseph A. Buscemi 
(right) , vice president and director 
of marketing of meat packing firm, 
and Sid Collins, Speedway Network 
chief announcer, are shown above 
signing contract. This marks second 
year Stark, Wetzel has sponsored 
regional broadcasts of big Memorial 
Day race along with time trials and 
Speedway Gossip program, which 
runs through whole month of May. 





lebanon Bologna Firm, Like 
Product, Enjoys Long Life 


Weaver’s Famous Lebanon Bolog- 
na, Inc., Lebanon, Pa., is observing 
its 75th anniversary this year, still 
using the Lebanon bologna recipe 
developed by founder DanreL WEav- 
rR; SR., in 1885 to withstand any 
climatic condition. 

Distribution of the product, at 
first limited to the “Dutch belt,” has 
expanded, however, to retail outlets 
throughout the United States. The 
luncheon meat, which requires no 
refrigeration in transit, also is 
shipped by parcel post and express 
to such far-away places as South 
Africa, South America and Australia 
and to all points where the U. S. 
Maintains military installations, ac- 
cording to company officials. 

When the founder died in 1909, 
the business was taken over by his 
son, JoHN WEAVER, who operated it 
until his death in 1943. The founder’s 
daughter, Mrs. ExizABETH WEAVER 
BicksLer, and her husband, Ray S. 
Bickster, then headed the business 
until Bicksler’s death in 1953. Mrs. 
Bicksler was joined at that time by 
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The Meat Trail... 


the third generation, her son-in-law, 
Frep M. GreEINER, and daughter, 
Mrs. ANNA GREINER, who form the 
present management team. Greiner 
is president and general manager of 
the company; Mrs. Bicksler is vice 
president, and Mrs. Greiner is sec- 
retary-treasurer of the firm. 


E. S$. Manning of Canada’s 
Meat Packers Council Dies 

EarLte SypNEY MANNING, 58, man- 
aging director of the Meat Packers 
Council of Canada, Toronto, since 
1952, died April 28 at his home in 
Weston, Ont. A graduate of Ontario 
Agricultural College in Guelph, 
Manning joined the council in 1938 
after serving as a chemist with a 
sugar company. 

He was a former president of the 
Canadian council of 4-H Clubs and 
the Central Ontario branch of the 
Agricultural Institute of Canada and 
was a director of the Royal Agri- 
cultural Fair. He served as an ad- 
viser to the wartime prices and trade 
board during World War II. 

Manning is survived by the wid- 
ow, Mary, a son and two daughters. 


JOBS 


J. G. (Jack) Srvpson has been 
appointed swine specialist for Iowa 
Packing Co., 
Des Moines, a 
division of Swift 
& Company. 
He will work 
with producers 
and agricultural 
leaders toward 
continued im- 
provements in 
meat-type hog 
production. J. R. 
ZEIS, Manager, 
said the program also will include 
encouragement of better production 
and marketing practices which will 
tend to level out pork supplies. 
Simpson will meet with adult groups 
and work with individual producers, 
giving assistance in such matters as 
grading demonstrations and selec- 
tion of breeding stock. Simpson 
joined Swift at Baltimore in 1953 and 
served the past year at the general 
office in Chicago. 


A & R Sausage Co., Salt Lake 
City, has promoted WALTER H. Parry 
to the post of assistant to produc- 
tion manager RatpH J. CARLSON and 
advanced Reep T. Ricks to assistant 
to sales manager Donatp S. Brew- 
ER. The firm, owned by ArtHuR W. 
and Rate J. CaRLson, began op- 


J.G. SIMPSON 











TOP RECOGNITION in Premium In- 
dustry Club’s national competition 
for sales promotion efforts has been 
awarded to Oscar Mayer & Co. for 
third consecutive year. Firm’s 1959 
“Spring Magic’ campaign won first 
prize in ‘Best Sales Contest Plans 
for Salesmen’’ category. Bronze 
plaque was presented in Chicago to 
Jerry Keefe (right), general sales 
promotion manager, and “‘Little Os- 
car,”’ firm’s midget chef and sales 
promotion representative. The 1959 
campaign carried out magic theme in 
salesmen’s mailings and point-of- 
purchase material and used promo- 
tion novelties such as crystal balls, 
trick coin boxes, puzzles and 
““Genie”’ figures as sales stimulators. 





erations two and a half years ago 
with one employe and now has 25. 


Promotion of Carrott J. KELLER, 
a salesman in the Dallas, Tex., 
branch of The Rath Packing Co., 
to sales supervisor in the branch has 
been announced by branch manager 
H. F. (Jack) Retcn. Keller has been 
with Rath since 1957. 


Cray Kent, Madison, Wis., sales 
promotion manager for Oscar Mayer 
& Co. since 1957, 
has been pro- 
moted to assist- 
ant general sales 
promotion man- 
ager, JERRY 
KEEFE, general 
sales promotion 
manager, an- 
nounced. Kent 
started with Os- 
car Mayer & Co. 
in the pre-su- 
pervisory training program at Madi- 
son after his graduation from Indi- 
ana University in 1952. Upon 


81 





CLAY KENT 









completion of the training program, 
he spent two years in the sales de- 
partment and in 1955 was trans- 
ferred to sales training. He will 
continue to supervise the Madison 
sales promotion department in ad- 
dition to his new responsibilities. 


R. L. Baxter, head of the table 
ready meats department at Plankin- 
ton Packing Co., Milwaukee, a divi- 
sion of Swift & Company, has been 
promoted to a similar post at South 
St. Paul, Minn., effective May 16. 
His duties in Milwaukee will be 
taken over by two successors. W. F. 
Kasper of New Haven, Conn., will 
have charge of sales promotion, and 
H. C. VerRMEvEL of Jersey City, 
N. J., will be head of production. 


PLANTS 


Brown-Edwards Packing Co., Al- 
exandria, La., will build a new plant 
to replace the one destroyed by fire 
last March, I. L. Wooren, president 
and general manager, announced. 
The new plant is expected to be 
completed by the middle of June. 
Joe D. Brown has sold his interest 
in the company to E. M. and E. T. 
Luxe of Centerville, La., owners of 
Luke Packing Co. Brown became 
associated with the firm in 1950 and 
has been serving as vice president 
since its incorporation. 


Lake Hills Stock Farms, Inc., Ob- 
long, IIl., is building a meat packing 
plant near that Crawford County 
town and hopes to have the plant in 
full operation by August, Pat Sut- 
LENS, president and general man- 
ager, announced. The new firm, to 
be operated as a subsidiary, will be 
known as Lake Hills Meats. The 
parent company will produce about 
2,000 meat-type hogs per year for 
processing by the new plant and also 
will contract with various farmers 
for all their output that meets the 
plant’s standards, Sullens said. The 
plant also will slaughter cattle pur- 
chased from farmers. Fifteen to 20 
persons will be employed initially. 
State-approved plans for the plant 
were drawn by Arctic Engineering 
Corp., Chicago. 


D & K Wholesale Meat Co. has 
been established at 214 Callowhill 
st., Philadelphia, by Danka Koun 
of Norma, N. J., and NatHan Dun- 
KELMAN of Vineland, N. J. 


TRAILMARKS 


The year 1959 was “one of the 
great years” of Shen-Valley Meat 
Packers, Inc., Timberville, Va., A. 
JACK JESSEE, secretary-treasurer 
and general manager of the produc- 
er-owned meat packing company, 
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CERTIFICATE MARKING his gradua- 
tion from small business workshop of 
Northeastern University is presented 
to Hyman M. Cohen (center), presi- 
dent of Goren Packing Co., Inc., 
Boston, which claims to be world’s 


largest producer of portion-con- 
trolled frozen meat specialities. 
Shown (I. to r.) are: Harvey C. 


Krentzman, workshop instructor and 
president of Advance Management 
Associates, Brookline, Mass.; Dr. 
Asa S. Knowles, president of North- 
eastern University; Cohen; Albert E. 
Everett, dean of Northeastern’s eve- 
ning division, and Erwin C. Canham, 
editor of the Christian Science Moni- 
tor and president of the Chamber of 
Commerce of U. S. until this week. 





told the annual meeting of stock- 
holders. He said operations were 
profitable in 1959, and for the fourth 
consecutive year the maximum cap- 
ital stock dividend allowable was 
declared and paid in cash on both 
common and preferred stock. Pat- 
ronage allocations made from earn- 
ing to producers using the facilities 
for marketing their livestock were 
equivalent to 34¢ per pound on all 
livestock marketed. There was a 10 
per cent increase in membership in 
1959, bringing the total to 2,408. R. S. 
GRAVES was re-elected president of 
the cooperative; Grorce B. Ho.tz- 
MAN was renamed vice president, 
and Jessee was re-elected secre- 
tary-treasurer. 


A building being demolished at 
the rear of The P. Brennan Co., 
Chicago, to make room for more 
livestock pens collapsed this week, 
killing one member of the wrecking 
crew and critically injuring another. 


A debtor-in-possession status for 
The Danahy Packing Co., Buffalo, 
N.J., has been approved by Federal 
Judge Harotp P. Burke, in Buffalo. 
Georce Lercowltz, secretary of the 
company, was appointed by Judge 
Burke as general manager at $1,250 
a month to run the business. The 
Danahy firm declared in its petition 
that it is solvent but has difficulty 















































meeting its bills as they matup 
because of inadequate working cg 
ital and old and inefficient mach 
ery. The petition lists debts | 
$844,216.62 and assets of $924,087; 
The company said that it hop 
through the Chapter 11 proceed 
under the Federal Bankruptcy A® 
that it could obtain financing @ 
modernize and operate again at 
profit. Judge Burke gave his. @ 
proval to a continuation of a finan 
ing plan in which the compa 
pledged its accounts receivable { 
loans from Amsterdam Overs 
Corp., New York City. Be ptey | 
referee James R. PriviTerA will ga 
a deadline for the Danahy firm @ 
submit a plan for paying its cred 
tors. BARNEY LEFcow! Tz is presid 
of the meat packing concern. 


H. L. Sparks and Co., Nation 
Stock Yards, Ill., has sold its 20 mi 
west livestock buying stations | 
Illinois and Missouri and the B 
nell (Ill.) stockyards to Hyg 
Food Products Corp., Detroit, 
ry Sparks, head of the order buying 
concern, announced. Hygrade hi 
taken over the properties and Wi 
operate them as direct buying st 
tions, retaining the Sparks persom 
nel. The Sparks office at Nation 
Stock Yards was not included in the 
transaction. Sparks and his so 
Jor, will continue that operation @ 
in the past. 


Dr. L. R. Duaan, chief of the dé 
vision of organic chemistry of the 
American Meat 
Institute Fout 
dation at the 
University 
of Chicago, hag 
been elected 
president of # 
north cent 
section of the 
Americal 
Oil Chem 
ists’ Society. He 
is known for hil 
research on oxidation of fats and f6F 
development of antioxidants to ait 
hibit rancidity in fats. 2g 


Golden West Wholesale Meats, Les 
Angeles, has opened a new reté 
outlet at 22411 Hawthorne blvdj| 
Torrance, Cal. 4 


The board of directors of th 
Yakima Valley Sheep Marketing 
Association, meeting in Prossey 
Wash., voted to investigate the pos 
sibility of establishing a slaughter= 
house for lambs. Most of the lam® 
producers in the area must sen@ 
their animals to Seattle, Portland 
and Spokane for slaughter because 
nearby plants have turned increas- 
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ingly to specialty slaughter of beef 
or hogs, said A. V. Nrxon, associa- 
tion president. 


A new beef brokerage firm to be 
known as Stetson Brokers has been 
formed by partners Brap STETSON 
and HERBERT GUGGENHEIM at 7609 
N. Rogers ave., Chicago. The tele- 
phone number is Holycourt 5-8670. 
The firm will handle carcass beef 
and all primal cuts. Both Stetson and 
Guggenheim formerly were associ- 
ated for many years with Ordman 
Brokerage Co., Chicago. 


Dr. HERMAN J. SCHICK, inspector in 
charge of the Los Angeles meat in- 
spection station 
of the U. S. De- 
partment of Ag- 
riculture, has 
been awarded 
the Certificate 
of Merit for per- 
formance sub- 
stantially ex- 
ceeding the re- 
quirements of 
his position, as 
well as a spe- 
cial cash award, B. T. S#Haw, 
administrator of the USDA Agri- 
cultural Research Service, an- 
nounced. The award was for assum- 
ing full responsibility for the Meat 
Inspection Division program in 84 
official slaughtering and processing 
establishments and import-export 
activities in the Los Angeles area. 
Dr. Schick joined the Meat Inspec- 
tion Division in February, 1934, and 
was transferred from Austin, Minn., 
to Los Angeles as inspector in 
charge in June, 1958. Dr. Schick was 
highly commended for his outstand- 
ing performance by Shaw and Dr. 
A. R. Mitter, MD director. 


The American Meat Institute beef 
committee has established a sub- 
committee on beef grading for con- 
tinuing study of the beef grading 
program. KENNETH COUGHENOUR, 
beef department, Wilson & Co., Inc., 
Chicago, is chairman of the subcom- 
mittee on grading. 


DR. SCHICK 


H. H. Corey, chairman of the 
board of Geo. A. Hormel & Co., 
Austin, Minn., has been elected a 
director of the Chamber of Com- 
merce of the United States. 


DEATHS 


ABRAHAM FRIEDMAN, who former- 
ly was associated with Premier 
Smoked Meats, Inc., Brooklyn, N.Y., 
died at the age of 90. His son, Max, 
is president of the company. 


Henry Iwanick1, 71, founder and 
former owner of Eagle Beef Co., 
Elizabeth, N. J., died recently. 
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On-Rail Dressing Improved 
[Continued from page 28] 


ency of the new rail dressing system, 
comments Holcomb. The equipment 
has eliminated much of the tedi- 
ous bending and 
stooping, as well 
as the use of 
trucks and drums 
to collect the in- 
edible hard ma- 
terial, and the 
manual handling 
of heads through 
cleaning and in- 
spection. The hy- 
draulic platforms 
have made it 
easier for the butchers to perform 
specific operations. The hide puller 
has lowered the incidence of dam- 
aged hide well under 5 per cent. 
Most important, the quality of butch- 





H. H. HOLCOMB 





er workmanship has improved, as the 
carcasses now pass the butchers a 
a uniform rate. 

The stunning pistols and hide 
skinning knives are serviced daily 
since this is the best way to assure 





EC. FRETTY: 
beef division su- 
perintendent of 
Patrick Cudahy, 
Inc., checks the 
tonnage figures 
for the day's kill. 





™ ‘Ms. 
trouble-free operations. The blades 
on the hide knives are sent to the 
manufacturer for resharpening. 
Food Management Inc. was re- 
tained as consultant in planning the 4 
new rail dressing system. 





Pennsylvania Clamps Down on Kangaroo 
[Continued from page 23] 


Shippers Co., was cited to show 
cause why the Department of Agri- 
culture should issue a current meat 
handler’s license. A hearing was set 
for June 6 before Secretary Hen- 
ning. The other two Pittsburgh firms, 
Pork Processing Co. and Gurrentz 
Co., Secretary Henning and Miss 
Alpern said, were found to be un- 
licensed and operating illegally. 
They were ordered to desist from 
further sale of meat in Pennsylvania. 

Secretary Henning also issued a 
“show cause” citation against Royal- 
ist Provision Co. of Philadelphia, re- 
quiring that firm to justify its con- 
tinued operation. A hearing was set 
for June 30 before the agriculture 
secretary. 


Samples of a 5,640-lb. lot of kan- 
garoo meat imported by the Royalist 
firm and seized by the Department 
of Agriculture were chemically ana- 
lyzed, the joint statement said, and 
the tests indicated “unwholesome- 
ness and dangerous contamination” 
of the meat. The officials charged 
that the Royalist firm actually proc- 
essed 6,000 lbs. of kangaroo meat in 
its Philadelphia plant for human 
consumption. 

Kangaroo meat is not “meat” un- 
der Pennsylvania’s meat hygiene 
laws. Neither is it considered meat 
under the federal Meat Inspection 
Act, which allows the importation 
of red meats only from countries 
providing veterinary inspection sub- 


stantially the equivalent of that in 


the U. S. Thus, imports are under 
the jurisdiction of the Food and 
Drug Administration. The FDA does 
not require veterinary inspection of 


imported food of animal origin. 

Tests of some of the kangaroo 
meat imported by the three Pitts- 
burgh firms and seized by the State 
Department of Agriculture indicated 
“extremely high bacteria count,” 
Secretary Henning and Miss Alper 
said. They continued: 

“The attempt on the part of the 
Pittsburgh firms to ‘laugh off’ the 
sale of kangaroo meat as food for 
baby minks cannot obscure the seri- 
ous problem involved. Only 6,000 
Ibs. of the nearly 30,000 Ibs. of kan- 
garoo meat brought in by the Pitts- 
burgh firms found its way anywhere 
near a mink farm. This transaction 
involved a below-cost sale by the 
Pittsburgh firms to an interlocking 
company. Significantly, this sale was LS 
made at a time when the common-§ | 
wealth investigation was under full 
steam. In spite of the alleged sale. 
the storage charge for the kangaroo 
meat was paid for not by the mink 
farm but by the interlocking firm. 

“In addition, the investigation un- 
covered a widespread practice by 
the Pittsburgh firms of shipping in- 
ferior grades of beef to food stores, 
supermarkets and meat processing 
companies and billing these firms for 
a higher grade of beef. A spot check 
of some 3,000,000 lbs. of beef pur- 
chased by the Pittsburgh firms indi- 
cates that 500,000 lbs. sold by those 
firms was upgraded and billed at a 
higher price. Cow meat was billed as 
bull meat, forequarters as hindquar- 
ters. Erasure of identifying code 
symbols and substitution of new and 
higher designations was widespread J 
and in fraud of purchasers.” 
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Superclear ; 
Uniformity 

promotes 

customer 

confidence 


\ 

\ Swift helps assure 
flavor and appearance 
by testing each lot 
of Superclear gelatin 
Shipped! 





105" YEAR 


76 Sewe Gowe Spudustay Battbe 
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IN JELLIED MEATS 
UNIFORMITY 

HELPS KEEP 

YOUR PRODUCT SOLD 


Swift & Company’s long experience as both a 
producer and a user of gelatin is passed on to 
Superclear users in many ways. For example, 
every batch of Superclear is tested for: 

1. Clarity 

2. High strength 

3. Uniformity 


Adherence to Swift’s strict specifications for 
Superclear offers extra assurance to the user that 
the gelatin they use is manufactured to the same 
high standards and is uniformly high in strength 
from batch to batch and from season to season. 


This means Superclear is predictable . . . makes 
it easy to use and dependably uniform in the im- 
portant protective qualities which help keep cus- 
tomers sold on your jellied meat products. 


A trial will show the superiority of Superclear. 
Write for details. 


SWIFT & COMPANY, 
GELATIN DEPARTMENT 


1215 Harrison Ave., Kearny, New Jersey 


GE-24 
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pressure. 





Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3%” x 3%" to 4%" x 41%” and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘Quick 
Opening Latch” keeps cages firmly 
locked, yet opens instantly with slight 





Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 






Made from 18-8 stainless steel with individually welded 
cross joints to insure years of service. Will not pit or 
corrode—available in three standard designs and also 
custom made duplex hangers that save up to 75% of 
your smoke house space. 








SMOKESTICKS 


Made from 18-8 stainless steel for all purposes, 

from cocktail sausages to heaviest hams, one 

/ size stick does the job for any weight product. 

Z ' Easy to clean, will not sag, warp, pit or corrode. 
1%" wide by 1” high in any length. 

Write for new full line catalog 


SMALE METAL PRODUCTS 2632 S. SHIELDS 
eit | DIVISION OF BEACON METAL PRODUCTS CHICAGO 16, ILLINOIS 











Buying a 

new wrapping 
machine? 

a Order it with 

a Gottscho 

iy | “ROLAPRINTER” 

iP ls factory-installed. 

Adds little cost, 

big advantages. 
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IMPRINTING 


ares (/ 110 
G machines 


| No wrapping machine is complete without this 
little “ROLAP 
- ra 


RINTER”® imprinting attachment 






Amazing “ROLAPRINTER” unit lets you imprint the package 
as your products are wrapped — automatically — with no direct 
labor cost. Cuts packaging costs, speeds production. Has a dozen 
uses — for imprinting codes, prices, weights, sizes, product names, 
promotion specials, block-outs, even complete designs. Attach it 
yourself on any wrapping, bundling, bag or pouch machine. Makes 
good legible imprints consistently with instant-drying fluid ink. 
Foolproof — requires no adjusting, no attention during operation. 
Over 1000 in use. . 7 ; 

For full details write for “Bulletin RIN-8” 





4 
® GOTTSCHO pep. 
HILLSIDE 5, N. J. 


~ In Canada: Richardson Agencies, Ltd, 
Toronto and Montreal 















NEW TRADE LITERATURE 














Electrical Stunning (NL 1079): 
Issued by Preservaline Manufactur- 
ing Company, Flemington, N.J., an 
8-page brochure lists the advantages 
of humane slaughtering with “Preseo 
Lektro-Stun” equipment. In addition 
to detailed descriptions of the stun- 
ner and power supply unit, the 
booklet contains appropriate pic- 
tures, a list of safety measures, op- 
erator instructions and a diagram 
of a typical conveyor system. 


Flooring Guide (NL 1057): A 
manual lists the characteristics of 
flooring products made by the floor- 
ing division, The Monroe Company, 
Inc., Cleveland, for maintenance, 
repair, patching and resurfacing of 
interior and exterior floors. The 
guide lists 30 of the firm’s flooring 
materials and tells where and under 
what conditions to use them. 


Weighing Equipment (NL 1069): 
A multi-colored broadside released 
by Toledo Scale Corp., Toledo, 0, 
describes the firm’s full line of scales 
for industrial use. Fifty-six illustra- 
tions depict a wide selection of 
standard weighing equipment, in- 
cluding portable, net-weight pack- 
ing, bench, floor and motor truck. 
Specifications and capacities for each 
model also are listed. 


Lifting Platform (NL 1067): The 
structural features and advantages 
of a portable or stationary lifting 
platform are pointed out in a folder 
released by The Colson Corp., Chi- 
cago. Pictures showing the device's 
variety of uses are included. 


Rotary Distributors (NL 1053): 
Rotary distributors—self-propelled 
mechanisms designed to provide uni- 
form distribution of sewage or 
organic industrial wastes over the 
surface of a biological filter—are 
described in detail in a 16-page bul- 
letin released by Process Engineers, 
Inc., division of The Eimco Corp, 
Salt Lake City. Illustrated with en- 
gineering drawings, installation pho- 
tos and charts, the bulletin contains 
single-stage and two-stage complete 
treatment flow sheets. 


Se EAN ASC! MnO RON PER FOE RNA yu IS SR SRE EN A 
Use this coupon in writing for New Trade 


Literature. Address The National Provisionet, 
giving key numbers only (5-7-60). 
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OWNERS HEAP PRAISE ON CHEVY’S HIGH-PERFORMANCE POWER! 


Sid 














“IDEAL TRUCK FOR THE MOUNTAINS”—TORSION-SPRING 


CHEVY WITH WORKMASTER SPECIAL V8! sin sridses win ten you. He's» 


driver for Farmers Hardware, Athens, Ga. He’s behind the wheel of that V8-powered LCF 6 days a week, 
200 miles a day, with a lot of it low-gear mountain-country driving. ““You could drive this one even if 


you’ve never driven a truck before,” 


Bill Bridges says. ‘“Handles just as well loaded as empty . 


. takes 


curves like a passenger car and it’s got plenty of power for long, hard pulls up steep mountain grades.” 
Mr. Douglas Meyer, president of the company, praises his Chevy’s 8-9 mpg economy, calls it “remarkable” 


on a route like this one. 


@ The Workmaster Special V8’s secret of success is 
nothing less than a super-efficient combination of 
high performance, gas-saving economy and high- 
mileage durability. Wedge-head combustion cham- 
bers are fully machined for smooth high compression 
(7.75 to 1), with short-stroke action pouring out a 
high 185 h.p. Owners talk about the performance 
of this engine, astonished at the way it handles 
big-tonnage loads. The next moment they’re talking 
about its dependability, the way it keeps humming 











along on a low minimum of maintenance. Drop in 
on your dealer and check his engine specs in detail. 
Ask about the new Powermatic. transmission, too. 
Talk engine, models, capacities, everything. Just be 
sure to save some time for a trial run in a ’60 Chevy. 
You'll see it’s like no truck you’ve ever driven 
before. You'll also see why so many Chevy truck 
operators are able to get more work done in a day. 
Make it soon. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 








1960 CHEVROLET STURDI-BILT TRUCKS “ole 
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Flashes on 
suppliers 





WM. J. STANGE CO.: Wir11am 
KIMBALL has been elevated to sale 
promotion manager of this nation- 
wide spice and seasoning concern. 


TEE-PAK, INC.: Mituarp E. Rev- 
ForD has been appointed manager of 
the Danville, Ill., plant of this large 
manufacturer of cellulose casings 
for processing and packaging of meat 
and other foods, Seymour OppeENn- 
HEIMER, president of the firm, has 
announced. 


THE KARTRIDG PAK CO.: This 
Franklin Park, IIl., firm recently 
purchased Alpha Engineering Works, 
Inc., of Mt. Prospect, Ill. The new 
subsidiary is a contract engineering 
organization and a pioneer in the 
development of aerosol filling equip- 
ment. Alpha Engineering will be 
managed by BERNARD Pass. 


MODERN PLASTIC MACHIN- 
ERY CORP.: As part of a major 
expansion program, this company 
has moved to an 80,000-sq.-ft. plant 
at 64 Lakeview ave., Clifton, N. J. 
By this move, the firm reportedly 
has tripled its facilities for the man- 


ufacture of plastic extrusion and 
processing machinery and has cen- 
tralized its research, engineering and 
sales operations. 


PETERS MACHINERY CoO.: Ap- 
pointment of RicHarp C. TALsor to 
the position of vice president in 
charge of engineering has been an- 
nounced by this Chicago manufac- 
turer of packaging equipment. Tal- 
bot is a recognized machine design- 
er with more than 30 years of ex- 
perience in the packing industry. 


PENNSALT CHEMICALS 
CORP.: This Philadelphia company 
is investing about $500,000 in a new 
blending, packaging and warehous- 
ing plant at Atlanta, Ga. The plant 
will be the seventh unit devoted 
to production of the firm’s special- 
ties which has been added in the 
past five years. 


KEEBLER ENGINEERING CO.: 
Frep C. KoELLer, with nine years of 
experience in all phases of materials 
handling for food processing and re- 
lated operations, has been named 
manager of the firm’s materials han- 
dling division. 

TRANSICOLD CORPORATION: 
This pioneer manufacturer of trans- 
port refrigeration equipment has 
apvointed 10 new dealers in the east- 


ern states. The firm now offers fag 
tory service to customers in 21 citig 
in the East. New offices and many’ 
facturing facilities are at 1100@ 
Taylor ave., Montebello, Cal. 
firm has switched to diesel powep 
in its refrigeration equipment, whi 
features uni-drive transmission. 


SIGNODE STEEL STRAPPING 
COMPANY: A new sales district, 
with headquarters in Jacksonville, 
Fla., has been created, covering the 
southeast portions of Georgia and 
South Carolina, as well as Florida 
J. H. Extstncer is the manager of 
the new district. 


EKCO-ALCOA CONTAINERS 
INC.: In the recent first meeting of 
the firm’s merchants advisory com- 
mittee in New York, A. E. Mate 
Apvam III was elected chai : 
Rosert Simon was elected vice 
president and Ramon G. GaAvLKE 
was elected secretary. The advisory 
committee was recently established 
to open a direct communication 
channel between the company and 
its distributors. 


S. BLONDHEIM & CO., INC: 
This San Francisco supplier to meat 
packers and sausage manufacturers 
has appointed Kart REIN as repre- 
sentative and technical advisor. 











priced too. 


for every need. 


MORRELL 
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Mid-West "Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 


In addition to the new “Dry Waxed” 
| patty paper, Mid-West also offers: 
| Waxed 2 sides laminated; lightweight 

single sheet; and heavyweight single 

sheet. There's a Mid-West patty paper 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. 


PATTY PAPER 


5 grades—5 sizes—all at savings 





MID-WEST Offers the Most Complete Line of 
| Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 
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Peels Right Off 





Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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Made with 


PolyLewton 


The remarkable new material 
developed especially for use in 
conjunction with raw foods. 


and 


@ Easy to Clean -— slick, glass-like, closed 
surface molded on matched dies to elim- 
inate sharp interior crevices and corners. 


@ Easy to Handle — lightweight (only 3% 
Ibs.), full perimeter, top-rim finger grips. 
@ Easy to Stack — special patented design 
for quick, easy stacking — empty or loaded. 


@ Easy to Move — in stacks or nests — on 
platform trucks or pallets — between proc- 
essing operations. 


@ Easy to Nest — nesting nibs minimize 
binding and gripping suction. 










@ Easy to Install — long life at a lower 
original cost compared to stainless steel. 


lower your handling costs with Lewis 
PolyLewton Stack-n-Nest Tote Pans... 
send for complete information. 











G.B. LEWIS COMPANY 
152 Montgomery Street @ Watertown, Wisconsin 
Material Handling Specialists 
for nearly a century 


NO CREVICES 


to harbor undesirable 
bacteria and spores 
. 
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INSIDE 
DIMENSIONS 
20° x 12° x 8" deep 








Yankee Maid 


Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, ! 
appear on store counters in immaculate, fresh yellow and red: | 
Paterson Trip-L-Wraps. These attractive wraps with their purity 
protection and grease.and moisture resistance give a premium 
appearance to a premium product. Design and | 
| 
| 


a 
7 

@) The outside layer of 
Patapar® Luster Parchment 
has high wet strength and 
grease resistance. It is especi- 
ally suited for bright colors 
andeye-catchingdesigns, which 
are intensified by the special 
Paterson glossy coating. 


4 

@) The snowy middle sheet 
of Paterson Custom Made 
soaks up any moisture or 
grease that gets around the 
inner wrap... yet remains 
invisible . . . will not show 
discoloration. 


TRIP-L-WRAP...3 protective layers, 
smart looking, pure, easy to use 


These layers are attached at one edge for easy wrapping. And, for your best 
economy, Trip-L-Wrap is designed and printed to your specifications by 


experts right at the Paterson plant. 


Parerson Parcamenr Paper 


“Something Special in Papers” 


BRISTOL, PA. © Sales Offices: NEW YORK, CHICAGO e West Coast Plant: SUNNYVALE, CALIF. 


printing were provided by Paterson. 



































\ 
(3) The inner wrap is a 
grease-proof barrier of Patapar 
Vegetable Parchment. No 
unattractive stains will be vis- 
ible here when the ham is un- 
wrapped. 










COMPANY 


89 





























New York’s favorite 
quality pork products! 


For over 50 years, the superb 
flavor of Merkel Meats has made 
firm friends with quality-minded 
New York families. This presold 
Merkel quality assures you of 
steady customer traffic and 
profit. To get a big, white 
Merkel truck to your door, 
call REpublic 9-4700, now! 





MERKEL 


HAMeBACON e COLD CUTS 
FRANKFURTERS ¢ SAUSAGE 
FRESH PORK PRODUCTS 
MERKEL, INC., 94-11 Sutphin Blvd. 
Jamaica, L.I., «© REpublice 9-4700 





WHAT’S YOUR LINE? 


OURS IS VEGEX... 


The complete hydrolyzed plant 
protein of unsurpassed quality . 





The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 
BUILDS BETTER BUSINESS 


Stop and see us at the NIMPA convention, at 
Atlantic City, booth 115, and at our 
hospitality room, No. 820-821. 

Let us show you how ovr line can 

improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 


@®eeeeoeese0ed0e20e20e20e0200080806880880880 @ 
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— 
MEAT INDUSTRY 
MEN NEEDED 


Carload Carcass Beef Salesman to $15,000 
Must have fine record in this field. 

District Sales Manager....... to $11,000 
Portion Control Meats—Midwest Area 

General Sales Manager....... to $10,000 
Successful sales management record 

Chemists, Technical Directors. . .to $12,000 
Good jobs at all levels 

Beef Kill Foreman............ to $10,000 
Two excellent positions open 

Pork Processing Foremen....... to $8,000 
Sliced Bacon, Pork Cut, Smoking 
and Curing, Canning & Packaging 

Accountants, Office Managers. .to $6,500 
Several good spots open 

Chief Plant Engineers (3)...... to $12,000 
Excellent Openings 

Asst. Beef Plant Superintendent to $10,000 
Slaughtering, cutting, boning 

Pork & S ge Plant Manager to $18,000 
Large scale operation. 





Send Detailed Résumés 
In Strictest Confidence to: 


ROBERT J. CLARK 
EMPLOYERS SERVICE BUREAU 


6 North Michigan Ave. « Chicago 2, Ill, 

















NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,500 
trade nemes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


The 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
PUBLICATION 














PURCHASING GUIDE | 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"’ 
words, $3.50; 


Uniess Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c Ss per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


SLAUGHTERING PROSPECT 
FOR SALE OR LEASE 
Ideal prospect for slaughtering for carcass ship- 
ment to either coast, located in Grant County, 
Wisconsin, largest hog producing county in 
Wisconsin. One mile from town, on 31 acres; 
50,000 sq. ft. floor space on one level; ceiling 
18’, 26’ and 31’. Brick and steel construction. 
Eleven years old. Has two 400 H.P. boilers with 
spreader stokers and p tic ash removal, 
1500 gal. per minute well, sewage disposal. 2090 
sq. ft. dock; C.M.St.P. sidetrack glazed tile in- 
terior; cyclone dryer for processing blood, etc. 
For appointment, contact 
JEROME J. UNGS 
Luxemburg, Iowa Phone UL 3-2555 











SLAUGHTERING, MEAT & PROCESSING 
PLANT: Not to be connected with locker busi- 
ness. A three man operation. Good investment 
as income property, or owner operator. Small 
home, modern hollow tile building, slaughter 
Near Mason City, Iowa. For sale by owner. 
Terms. Must be sold. Write to Box FS-216, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE KITCHEN: For sale. Modern equip- 
ment. Currently producing 25,000 to 30,000 pounds 
weekly. Company standing and capacity warrants 
an easy increase to 50,000 pounds if desired. 
Owner wishes to retire. Plant located in Ohio. If 
you are interested in good business, don’t miss 
this moneymaker. FS-229, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chceago 10, Ill. 





FOR SALE: Complete small packing plant fully 
equipped, established going business, located in 
St. Lawrence Seaway District. Owner wishes to 
retire. Priced right. A real opportunity. Terms 
can be arranged. FS-189, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BECAUSE: Of poor health, are forced to sell or 
lease well-established meat processing and freez- 
er plant located between Albany and New York 
City. Write to Box FS-230, THE NATIONAL PRO- 
— 527 Madison Ave., New York 22, 





PACKINGHOUSE FOR SALE: Completely new 
and modern. Hog and cattle kill. 100 a day 
capacity. Price $315,000.000 Very attractive terms. 
Write DAVEY COMPANY, Broker, P. O. Box 
206, Scottsbluff, Nebraska 





FOR SALE or LEASE: Small =e packing 
house complete with all sl htering, pr 

and delivery equipment in par rae condition. 
Free gas, water and oil lease. Located on 35 
acres close to all northern Ohio major cities. 
Terms can be arranged. FS-231, THE NATIONAL 





EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers @ dealers e sales agents e appraisers 
845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HaArrison 7-6797 
NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 





2—French Oil Mill dry rendering cookers, 5’x9’, 
in perfect condition. 

1—Dupps Hasher, with 40 H.P. motor, 3 phase. 
Priced right. 

Charles Abrams Co., Inc., 460 N. American St., 

Philadelphia 23, Penna., Phone Wa. 2-2218 





ONE—DUPPS Company 6’ inside diameter cook- 
er, 6’-6” outside by 14’-6” long. Complete with 
40 H.P. motor, type A717, with fully 1 


BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipment. 


Current General Offerings 


2486—SILENT CUTTER: Buffalo #49-B, i | Ba 
w/25 HP. mitr., V-belt drive 975 00 
2679—CHOP-CUT: Boss mdl. 70-6, 60 HP 
2680—SEYDELMANN ast (2) type K-401P, 
500# cap., w/2-speed 60/79 HP. ___Bids requested 


268I—SILENT CUTTER: (2) Boss mdi. 100A, |—w/60 
HP.—il—without motor -_---------- Bids requested 
2675—PICKLE PUMP: Griffith mdi. 11, "Big Boy'’, 
stainless steel, like new cond. ----_-.-~-- 595.00 


2523—FAMCO LINKERS: (2) mdi. "G"', 4 HP. mtr.. 
34%,” & 4” links ea. $ 895.00 
201I—PERMEATOR: Boss #247 ___...----.-- $1,450.00 
2229—JOURDAN COOKER: stainless steel, 2-cage 
cap., % high x 6’7” wide x 5’ long, w/! HP. pump 
exc. cond.—crated ready to go $1,750.00 
2682—PRESTO LINKER: for natural casings, recondi- 
tioned, like new, 6 mo. factory guarantee__$1.450.00 
2574—PORK-CUT SKINNER: Townsend #35, ~~. fe 
conditioned $ 950.00 
2247—GRINDER: Globe #9507-56, 6” plates, knives, 
newly retinned bow! & worm, My P 595.00 
2306—MIXER: Keebler 200% cap., newly tinned pong 





& paddles, 2 HP. gearhead WARS ck $ 4 
2386—STUFFER: Boss 500# capacity -..-.-- $1,250.00 
2044—STUFFER: — 100# cap., w/pipina & 

vGive, | Aql CONDITION nie nested sa asend 675.00 


1967—SAUSAGE MEAT DISPENSER: Boss ~ B 
%, |b. to 5 Ib. 
2684—WRAPPER—Cry-O-Vav mdi. 6210, ree — 
= Vacuum seal, nitrogen flush. fully auto- 
Pies a ee ARO EE SH Bids requested 
9256-LOAF STUFFER: Mepaco, all wwe ee. 
air operate 
2687—SLICER: (2) a #480A, w/stacker & i weigher, 
very good conditi 
2356 LUNCHEON MEAT SLICER: hate Y 832, ex- 
cellent condition 00 
2644—SLICER: U. S. mdi. 
lent condition 
1459—TROLLEY HOOKS: (7000) stainless steel, OA. 
7” lona x %” dia., 2” eye, like new __ea. 45 
3264—HOG DEHAIRER: Boss 757, 21’ long, 350 hoas 
por’ leur, 26 HE alt. ooo $1.850 00 
ee DEHORNER: Globe-Black Ry 


170SS, latest model, gucel. 





10” face herringbone gear drive. Unit has been 
inspected and approved by Hartford. Available 
for immediate shipment. Fully reconditioned. 
WM. STAPPENBACH and Sons, Rochester, N. Y. 





N C R SALES ANALYSIS MACHINE: Class 41. 
3 years old, in perfect condition. Has split key- 
board giving both weight and money totals for 
over 18 items on each invoice run. CURTIS 
ee COMPANY, Box 1470, Greensboro, 
N. C. 





FOR SALE: Oil and waste saving cooker, 4 x 7, 
steel jacket te. One new, two eight 
years old. BARTH SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark, N. J. 








FOR SALE: One No. 45 Roller Bearing Diamond 





PROVISIONER, Es Hog in good condition. FS-186, THE NATIONAL 
Il. R, 15 W. Huron St., Chicago 10, | DRovISIONER, 15 W. Huron St., Chicago 10, Ill. 
FOR SALE: F.A. 2 bacon wrapper, electric eye, 

MISCELLANEOUS code dater. 220/440 volt, new. AMERICAN 

STORES CO., Thos. F. Coppinger, P..O. Box 





USDA LABELS, INSPECTION—FDA 
GOV. INFORMATION, LIAISON, SALES 
GOVERNMENT PROBLEMS? 

LET US SAVE you time, trouble and money on 
your government needs. LET US SUPPLY the 
fastest available Gov. “MARKET-AFFECTING” 
information. Change problems to profits. Com- 

pensation: Monthly, hourly, per item. 
JAMES V. HURSON 

609 Albee Building Washington 5, D. C. 
Phone REpublic 7-4122 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL, 
THE NATIONAL PROVISIONER, MAY 7, 1960 








151, Lincoln, Nebraska 


EQUIPMENT WANTED 


ALLBRIGHT-NELL BELLY PUMPING MACHINE. 
SUGARDALE PROVSION COMPANY, P. O. Box 
310, CANTON 1, OHIO TELEPHONE GLEN- 
DALE 5-5253. 











WANTED: Allbright-Nell ham molds. Second 
hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WANTED: Used coal fired boiler 50-60 H.P. Fire 
box or package type. 100 lbs. pressure. R. J. 
EVERS, Kentland, Indiana 





WANTED: Used 80-A BOSS SILENT CUTTER in 
good condition. Contact HICKORY PACKING 
COo., P. O. Box 567, Scranton, Pa. 





WANTED: One or two good used refrigerated 
trucks. Must be in good operating condition. EW- 
232, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





2055—BAND SAW: Do-All mdi. MS-I5, I'/2 HP. mtr.. 
stainless steel movable table ___- -$ 250.00 

5425—BEEF TROLLEYS: (5000) w/434” wheels: 
8” stainless steel hooks 2 _~ 
8” aalvanized hooks 

2675—EXPELLERS: (3) Anderson Duo. ws. HP. & oh: 
pe ate Magnetic separator belt & full com 

Ga Ogee Ue er ae ea. $7.500. 

2987-EXPELLER: Anderson "Red Lion", 15 HP 
motor, factorv rebuilt _ 800.00 

2639—COOKERS: (7) Globe, 5 x 16’, kid. “head. 30 
HP. & $6,000.00 


drive. Like new condition______ ea. $6.000. 
2685—COOKERS: (4) Anco 5 x 12”. ea. $5,000.00 
2686—COOKERS: (2) Anco 5 x 7 ..-ea. $1.250.00 


1933—COOKERS: (2) Dupps 4 x 10’, jacketed heads. 
20 HP. wile. OB Gree inn ceca ea. $2,500.00 





See you at the NIMPA Convention 
Atlantic City, New Jersey 
Booths 111 & 112 


Visit our Hospitality Room #928 
Ambassador Hotel 








Don’t Miss This! 


Liquidation Sale 
Carey Meat Packing Co. 
Morristown, Tenn. 


Sale starts Tuesday May 10, 
Pre-sale inspection May 9 











All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & 00. 
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CLASSIFIED ADVERTISING 





[Continued from page 9} 





POSITION WANTED 


HELP WANTED 





EQUIPMENT FOR SALE 





COLLEGE GRADUATE 1958: Young man with 
B.S. degree in agriculture with special emphasis 
in meats and animal husbandry, desires to re- 
locate in Kentucky, southern Indiana, southern 
Illinois or southern Ohio. Presently employed 
in the meat industry. Desires employment in 
merchandising, advertising, meat brokerage, 
packing house supervision or livestock buying or 
selling. Willing to start at the bottom and work 
hard, Excellent references. Write Box W-224, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 


FOOD TECHNOLOGIST-MICROBIOLOGIST: Age 
40. In field 12 years with present employer. 
Thorough knowledge of = and product sani- 
tation, waste di Heavy ex- 
perience with dry sausage. Desire job with a 
challenge with packer in southeast or midwest. 
W-203, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


OPPORTUNITY WANTED: By young German 
with complete knowledge of Kosher line, sau- 
sage, smoked meats and corned beef. Have held 
position in this country as foreman. Desire posi- 
tion with opportunity for advancement in large 
modern plant. Willing to travel. W-204, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SALESMAN—AGGRESSIVE 

Desires to represent aggressive company in Los 
Angeles or southern California. 15 years’ selling 
to chains, jobbers, markets, institutions. Com- 
mission or salary. Would consider frozen food 
line, fish, ete. Age 43. Will send complete resume 
plus h on t. Will guarantee good 
results. W-221, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


PLANT SUPERINTENDENT: Rendering. Experi- 
enced in management, operation, production, 
equipment, new construction, air conditioning, 
steam and power, grievances, negotiations. East- 
ern United States. W-218, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
i. ee 























PLANT SUPERINTENDENT 
Man Friday to general manager, owner. Age 39, 
married. 24 years’ well rounded experience in 
beef, hog, sheep, kill, boning, rendering, hides. 
Able to teach. Locate anywhere. W-219, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


CANNING PLANT MANAGER: 20 years’ ex- 
perience in all phases of meat and specialty 
items, purchasing, production, costs, yields, 
quality control. W-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT SUPERINTENDENT: 24 years’ practical 
experience in all production departments in 
pork and beef operation. W-222, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALES & SALES MANAGEMENT: 25 years’ ex- 
perience. General knowledge of overall packing- 
house operations, car route and chain store 
sales, also pre-packaging experience. Now em- 
ployed but open to a better proposition. W-53, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


PACKINGHOUSE BEEF MAN: 23 years’ experi- 
ence. Government meat grader, manager of cat- 
tle breaking department, tagging and grading 
of carcass beef for large packer. W-205, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ml. 


pow tow ol MAKER: Wishes to take charge of 

ked meat department in small 
or pane Mad size plant. Over 20 years’ experience. 
Prefer southern states. W-206, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


FOREMAN BEEF KILL: Desires position with 
aggressive packer. Experienced in large and 
small operations. Age 32. W-208, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related 
industries. W-194, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, ILI. 


HELP WANTED 


RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsyl- 
vania and neighboring areas. Packinghouse ex- 
perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 
































BEEF EXECUTIVE 

Rapidly expanding meat packer needs man, age 
50, to co-ordinate beef operations. Thorough 
knowledge of beef needed, as well as experience 
in buying and selling of beef. Excellent salary 
and opportunities. Please submit detailed resume, 
including present salary and salary desired. All 

replies kept strictly confidential. Reply to 

PAUL A. SHERMAN 

% LOUIS A. BARRAN ASSOCIATES 

2700 Summerdale Ave., Chicago 25, Ill. 


OPPORTUNITY: For aggressive salesman with 
following in sausage plants in Texas, Louisiana, 
Mississippi, Arkansas and Oklahoma, to sell 
spices, seasonings, binders and specialty items 
for old established progressive house. Excellent 
earning potential with liberal drawing for am- 
bitious man. Sideline would be considered. W- 
154, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y 


ASSISTANT PLANT SUPERINTENDENT 
Aggressive independent eastern meat packer of- 
fers splendid opportunity, salary, pension, bonus 
and profit sharing plans. Require experience 
in hog slaughter, sausage manufacture, smoked 
meats and some labor relations. Replies held 
strictly confidential. State age, experience and 
salary requirements. W-217, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 


SEASONING SALESMAN: Southeast. We have an 
excellent opening for qualified representative to 
cover the states of Florida, North and South 
Carolina and Georgia. The representative need 
not have sales experience provided he has a 
knowledge of sausage and meat processing oper- 
ations. Experience of course is more preferred, 
but we will train the right party. We are one of 
the top Seasoning Houses in the country and 
have excellent remuneration and security status 
to offer. All replies held in strictest confidence. 
Write Box W-225, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


EXECUTIVE SALES MANAGER: Seasoning house 
with qualified integrity offers an exceptional 
permanent home with unlimited future posibili- 
ties. Gentleman must be no more than 35 to 40 
years of age. Sales experience of sedsonings not 
essential although knowledge of the meat proc- 
essing industry is. If you think you have the 
ability and qualifications outlined, write to us, 
giving a resume of your background. Not inter- 
ested in your religion or educational background 
—can you command the respect of a well co- 
ordinated sales force? Write to Box W-226, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


BROKER WANTED: Experienced in carcass beef 
sales, primal cuts and offal. Very good salary to 
start. Also many benefits including insurance, 
automobile expenses and profit sharing bonus 
arrangement. All replies confidential. W-223, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


GENERAL SALES MANAGER 
Excellent opening for experienced sales executive 
with prominent southeastern independent packer. 
Give full details. W-228, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chcago 10, Ill. 


RENDERING PLANT: Wants man to run small 
plant in Tennessee. Send resume of experience 
and qualifications in first letter. W-227, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SALESMAN: Handling maint i t 
to dairy, meat packing or institutions field. To 
represent our well established and nationally ad- 
vertised products. Cold storage doors, air op- 
erated devices for doors, heavy duty hardware, 
gaskets and hinges, refrigerated truck curtains 
and freezer door curtains. P. O. Box #163, 
Reading, Ohio. 


PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. South- 
ern Ohio packer. W-173, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


EXPERIENCED SALESMAN: To handle equip- 
ment and supplies. Many exclusive items. Com- 
mission basis. W-174, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 


HIDE CELLAR SUPERINTENDENT: Excellent 
opportunity with large midwestern dealer to 
take complete charge of operation including 
records and inventory. Confidential. Reply to 






































Box W-207, THE NATIONAL PROVISIONER, 15. 


W. Huron St., Chicago 10, Ill. 





MEAT COST ACCOUNTANT: And time study 
engineer for leading portion cut manufacturer. 
Hard work, long hours. Profit sharing, bright 
future. Call James T. Smith, c/o Ottman & Co., 
Inc., 2 Ninth Ave., New York 14, N. Y. Tele- 


RELIABLE: Independent meat packer is inter- 
ested in manufacturing dog food. Will interview 
thoroughly experienced man in that field. Age 
no handicap as experience would be beneficial. 
W-211, THE NATIONAL PROVISIONER, 15 W. 





Phone WAtkins 9-0111. 
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Huron St., Chicago 10, Ill. 














































































































NEW & REBUILT 
MEAT PACKING EQUIPMENT _ 


GRINDERS 
3 H.P. Butcher Boy 
5 FLD. Bleen Mait..sse28 2) 3a 
7% BP: Clevéland ..;...2..2., 
TSP. Ricen Rat’ ee 
25 H.P. #66-B Buffalo 
2 H.P. #41-B Buffalo ......... 


CUTTERS 
#32-B Buffalo 10 H.P. 100 Ib. 
CBR ee kero aie ce eee $ 
#43-B Buffalo 25 H.P. 250 Ib. 
ADS hs 5 vas blk cde eee 


Coccecescce 





MIXERS 
#100: DA Leland S.S. TUB 100 
1D. Caps yee $ 45 
#1 Buffalo S.S. Shell 200 Ib. 
CAD. ih sree eae 


#2 Buffalo S.S. Shell 400 Ib. 
MOABs ice dk cacy deol gntortetauai aoe 900.0 


Triumph S.S. Shell 500 Ib. Cap.. 850.0 
#2 Buffalo 400 Ib. Cap. ...... 800.00 


STUFFERS 4 
55 lb. Cap. Randall Combination.$ 550.0 
200 Ib. Cap. Randall 750.0 


200 Ib. Cap. New Buffalo ese 
used) 


300 Ib. Cap. Randall 
400 lb. Cap. “Boss” 


MISCELLANEOUS 
US Bacon Slicer with stainless 
steel Conveyor 


Stainless Steel Conveyor 25 feet 
long 4” wide Belt 


Buffalo Head Cheese Cutter.... 


Randall rg ge —" and Agi- 
tator, Teo: Iban. o.5. 55 ere 


Rockford te 9 Model “B” 
CNOW) ic SS ee 


Rockford Filler S.S. Model “C’. 
Buffalo Fat Cubing machine.... 


“Boss” Grate DeHairer and Hog 
TOUR 63.05 cogs ah cashes een 


Galvanized 7 foot Boning Table, 
boards on each side 


MOLDS 


Anco a steel, with ids, 14° 3 


434” 


All items subject to prior sale and confi 
tion; F.O.B. Phila., Penna. 


WRITE, WIRE—PHONE COLLECT 


CHARLES ABRAMS, IN 


460 N. AMERICAN ST. 

PHILADELPHIA 23, PA. 
PHONE WA 2-2218 

THE NATIONAL PROVISIONER, MAY 7, 196 














